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Cherry-Burrell 3000-Ib.-per-hr. 
6000 Ib. per hour. 


With new “Duo-Port’’ 


you can have your cake and eat it, too 


You can’t tell from the photo of Cherry-Burrell’s “Superplate” Duo-Port 
Pasteurized Milk Cooler that here is one of those rare times that you can have 
your cake and eat it, too. Yet that’s exactly the situation. 


You know that a cooler—without a terminal—costs less than one with a terminal. 
You also know that—up to now—it costs more to operate a terminal-less cooler 
because it takes up to three times as much water. 


But with Duo-Port your “cake” does double duty: (1) Duo-Port costs less initially 
than a cooler with terminal; (2) yet Duo-Port takes no more water than a terminal- 
type cooler. You pay less initially; you pay no more operationally! 


In addition, Duo-Port first-stage cools to within 5° F. of well water temperature— 
not just 7° or 8° F. So refrigeration costs, naturally, are less. 







ASK THIS MAN... 


your Cherry-Burrell Representative .. . 
about “Superplate” Duo-Port. You'll be 
pleasantly surprised at its low first cost 
... low operating costs. 
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“Superplate” Duo-Port Pasteurized Milk Cooler in an eastern dairy. Capacities: 1720 to 





“Superplate” Electro 
polished Duo-Port 
knob-type stainless 


steel plate. 
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Can be 


bottled in your own container. 


We have available free to you— master plates 
for American Can and Pure-Pak Cartons 
in half-gallons, quarts, pints, 

third-quarts and half-pint sizes. 


Fastest Selling Dairy 
Qnuit Drinks in America 
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EZE-Orange Base 
EZE Lemon-Lime 
EZE Pineapple-Orange 
EZE-Grape Base 


EZE Punch Base 
(Imitation Grape) 


EZE Fruit Punch Base 
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FRIN TIMES OF “CRISIS” 


Your local milkman and Civil Defense volunteers are joining forces 
to rush pure, lifesaving water to you in the event of disaster. 


Water enough to drown an army—but not a drop of 
safe water for a crying baby! 


That’s often the case—when disaster strikes. In fact, 
that’s just what happened in the devastating Strouds- 
burg, Pa., flood last year. It was the heartwarming 
action of the Lehigh Valley Dairy of Allentown in 
rushing pure water in Pure-Pak milk cartons to the 
scene that inspired the new Civil Defense—Co- 
operating Dairy plan to bring pure, cartoned water 
to disaster victims. 


The “Cooperating Dairy for Civil Defense’ plan 
was instituted by the Federal Civil Defense Adminis- 


Narrator Bob Considine, INS foreign correspon- 
dent, author, TV and radio star, tells the dramatic 
story of “CRISIS” in a 16 mm motion picture 
ee in cooperation with Civil Defense by the 

ure-Pak Division of Ex-Cell-O Corporation. It 
will be shown as a part of the Civil Defense in- 
formation program by TV stations in your area. 
It will also be available for club and service group 
showings. Ask your local “CD for CD”’ dairy for 
information on how your group can see this film. 


The familiar Pure-Pak milk 
carton marked ‘‘DRINKING 
WATER,” isan approved Civil 
Defense carton, assuring you 
of uncontaminated water in 
time of crisis. 


tration in cooperation with the milk industry and 
health and disaster relief organizations. In times of 
crisis, cooperating dairies will be able to quickly rush 
safe water to various points in stricken areas to be 
distributed to individuals by local authorities. 

We most sincerely hope that disaster never strikes 
you and your community. But if it does, you can rest 
assured that your local Civil Defense authorities and 
patriotic dairymen will do everything possible to 
safeguard lives. 


Pure-Pak containers guard the nation’s 
milk supply every day of the year! 





This sign, “Cooperating Dairy for Civil 
Defense,” identifies your dairyman as a 
public-spirited citizen with his community’s 
welfare at heart. 











Note to dairymen: If you would like a print of this 16 mm motion picture, with 


farfok 


your name included as the public service sponsor, write for further information to 
the producer, Robert J. Enders, Inc., 1001 Connecticut N.W., Washington 6, D.C. 








15,000 lbs. per hour hot milk 
6,000 lbs. per hour cold milk 











These Are the he Faets about Me 
the NEW- 4224 Pa 
W Siayple 


Here is the one separator that takes 
care of your ever-changing processing re- 


quirements. The one machine that gives you 








all the advantages of both hot and cold milk 
separation without sacrificing sludge hold- 
ing space or hourly capacity. In fact, the 
Sharples Universal, size for size, gives you 
the highest capacities available. 

The Sharples Universal Separator is 
your best buy—and the extras cost you 


nothing—a Sharples “bonus.” 








Tt 
DES 
SN 
Get the facts 
3 
N. 
See your Sharples dealer, or write for Bulletin 1281. 
| Tight 
Sani 
ee dairy equipment division Non 
F ) Odo 
Fa j ; " . With 
\ ; emg » \ CLARIFIERS THE SHARPLES CORPORATIO 
~~, . : scsi vA SEPARATORS 2300 WESTMORELAND STREET + PHILADELPHIA 40, PENNSYLVANIA 
~~ Pt CHICAGO © NEW YORK * CLEVELAND ® HOUSTON @SAN FRANCISCO 
a = STANDARDIZERS Sold and serviced by reliable dealers everywhere. 
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and dete drag, minimizes friction, prevents 
chain wear. 


TROUBLE-FREE and ECONOMICAL 


Highly concentrated, no foaming, more slip 
per drop—more lubrication per pound. 


SPECIAL COMPOUNDED FOR DAIRY SERVICE 


Highly glycerinized for perfect lubrication, Non greasy, 
: water soluble, sanitary, cleans chains. ba Y 
7] 
HAYNES ‘SG LUBRICANT (drip or trough service) for every 
type chain conveyor in dairy and bottling plants. Use ‘f 
for economy and complete satisfaction. Haynes Drip Lubricator 
available at low cost. 


ORDER FROM YOUR JOBBER 





Haynes (ec. 


with the NEW 
*CUSHION GRIP HANDLES 
promote 
Dairy Product Sales 


Bottled milk becomes “so easy 
and sofe to carry” 





































Model San No. Packed | Shipping Wi. 
to Carton | Por Corton 
4s 4 Sq. Quart Bottles 10 7 Ibs. 
6$ 6 Sq. Quart Bottles 6 6 ibs. 
LIGHT WEIGHT 8s 8 Sq. Quort Bottles 6 | 7% Ibs. 
STURDY 
ALL WELDED 4R 4 Rd. Quart Bottles 10 8 ibs. 
CONVENIENT 
HANDY 2-Y SR|2 Sq. or Rd. Yy Gol. Bottles} 10 | 7 tbs. 
EASY TO CARRY 
RUST PROOF 4-4 SR} 4 Sq. or Rd. % Gal. Bottles 6 7% tos. 
(SPECIAL BRIGHT ALUMINUM 
COATED FINISH) 2-%4 0} 2 Oblong % Gal. Bottles 10 7 Ibs. 
ATTRACTIVE 
4-YyO| 4 Oblong % Gal. Bottles 6 17% tbs. 

















THE HAYNES MANUFACTURING CO. 


709 WOODLAND AVENUE CLEVELANE 



















MOLDED TO 
PRECISION STANDARDS 


QR 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


YD 










DURABLE 
GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


> LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check thee SNAP ITE Advantages 


| Tight joints, no leaks, no shrinkage 


Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
} Odorless, polished surfaces, easily cleaned 
Withstand sterilization Long life, use over and over 


Ayailable for 1”, 1%", 2", 2%" and 3° fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue Cleveland 15, Ohio 
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U.S.P. LIQUID PETROLATUM SPRAY 


U.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like AKYNES-SPRAY 
should be used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which ore cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue - Cleveland 15, Ohio 


ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 


. que 


raecaven seen 





THE HAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 


PACKED 6-1 r CANS PER 





CARTON * 
» * SMAP-TITE WEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICAAT 


SHIPPING WEIGH 
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POSITIVE DISPLACEMENT 
SANITARY PUMPS/ 


for all milk processing 


NEW IMPELLER DESIGN 
Have eliminated hub on im- 
peller. Loods on shaft are now 
considerably closer to the 
















NEW O-RING SEAL 
The new O-ring seal is now 












































bearings; better distribution '\ ~ held firmly under a stainless This new pump 
of load at all speeds and ” — — locked 2 ~~ meets all 3A 
ressures. Reduces wear, vi- m= j The seal is seate rmly 
Scatien.. ieenamens pump life. 4 against the shoulder at all Sanitary Standards 
times. Seal turns freely with 
shaft. Eliminates need for pres- 
NEW O-RING HEAD GASKET sure against O-ring. New de- 
SEAL IN PUMP COVER sign lessens danger of leak- 
Provides more positive sealing... / age, reduces friction and wear © 
a long-life seal. Reduces cost \ | .-.increases life of seal. eae i 
and the bother of replacing the \ 
old flat-type, single service head ' 
gasket js each pump dis- for your free 


assembly. More sanitary, too. copy of color- 


NEW GEAR CASE ful New Catalog 




















} ; No. 1957, de- 
NEW, LARGER DIAMETER No oil ...no gears in gear case scribi full de- 
SHAFT and LARGER SPLINES proper—only front and back ng ‘ 
Suatdes nase dahd dah eae shaft bearings. This eliminates tails of this New 
steudion... @ tenger ile shah possibility of condensate form- DO Pump. 
eae lane” “hom- ing to cause rapid bearing wear Writs 
mering” of splines. ; Larger —thus longer life. Now, positive auKesna 
tushder eplines for = + “ttt grease lubrication for front and Foundry 
grip... prevents rapid spline oom Santage. Gears are te- Company 
wear. Results in more rigidity cated in gear case cover. Dept. 10C 
of the impellers. Waukesha, Wis. 





fe DOUBLE O-RING SEAL 


With over two years of careful development and intensive field 
testing, Waukesha has produced a superior milk processing pump, 
incorporating many new, exclusive design features and refinements. 

Here is a pump that will satisfy management with its long, 
trouble-free life. It reduces maintenance costs. Requires a mini- 
mum of care and attention. It fully satisfies production require- 
ments with its outstanding performance, gentle product handling, 
and flexibility. 

Write the Waukesha Foundry Company, Dept. 10C, Waukesha, 
Wisconsin, for the name of your nearest Waukesha Pump Dis- 
tributor and for your copy of the new pump catalog. 


founily Company 


WAUKESH A—the forward look in pumps. Yesterday, 
Waukesha pioneered the Sanitary P.D. Pump. Today, 


Ww. L k 





pi s the improv 


Remember, other fully proven, exclusive Waukesha Pump features retained in the design that give you the perfect milk processing pump! | 


No Product Damage POSITIVE DISPLACEMENT Completely Sanitary EASY TO DISASSEMBLE, CLEAN, No Product Contamination CORROSION RESISTANT, 
RKSSSG PLUS SLOW SPEED , KEEP CLEAN, and REASSEMBLE NO IMPAIRMENT OF FLAVOR 


Only a few simple parts to 
clean. All parts are smooth, 
flush, and highly polished. 
No crevices for possible bac- 
teria formation. No hard-to- 
reach recesses. Simple to 
clean and keep clean. 


There is a “right” metal |} 
for every milk product. 
Waukesha has it. The re- 
sults—a dairy pump com- 
pletely corrosion resistant— 
a metal that imparts no for- 
eign taste to your products. 


r 4 ES The precise, balanced rotary 


movement and positive dis- 
‘ placement provide smooth, 

< cage Steady product flow—no 
nN (@) product damage...no 
. product agitation... no air 
QoS intake... no turbulence. 
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220 East 42nd Street, New York 17, N.Y. 

















Year after year—first with the most modern 
features! And again, for 1957, Chevrolet 


They’re out to save you hours and dollars on brings you the industry’s most advanced 


any hauling job... and they’ve got big new power truck features—new developments that 
plus the modern features that make it a sure thing! have already been proved in a history-mak- 
They put you way ahead with time- and work-saving ing preannouncement test run! (See below.) 
advantages you won't find in any other truck today! For ’57 there’s bold new styling—rugged 


good looks to match Chevy’s remarkable 
stamina and dependability. There’s new 


Alcan Highway Test Run 
Proves Chevrolet Ruggedness! 


In an AAA-certified endurance run, 6 new Task-Force 
trucks roared up the 1,520-mile Alean Highway (nor- 
mally a 72-hour run) in less than 45 hours! In dramatic 


fashion, new Chevy trucks conquered one of the world’s N) 
most challenging roads and proved their greatness! oy, 
f*| 
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TASK:FORCE 57 TRUCKS! 





modern features 





fleet-action power in Chevy’s outstanding 
new engine line-up—with the 195-h.p. 
Loadmaster V8 standard in all 9000 and 
10000 series trucks; and the sensational new 
283-cu.-in. Taskmaster V8 (160 h.p.) stand- 
ard in 5000, 7000 and 8000 series models. All 
told: five high-efficiency V8’s and _ three 
economy leader 6’s in the truck line alone! 


Many models are equipped with bigger, 


November, 1956 





brawnier rear axles. And there’s a load of 
heavy-duty options for ’57 — including 
Chevy’s revolutionary 6-speed Powermatic 
transmission, designed especially for heavy- 
load, high-mileage hauling. 

Your Chevy dealer has all the details. 
When you see him, be sure to check the new 
cab features, too. . . . Chevrolet Division of 
General Motors, Detroit 2, Michigan. 






The ‘Big Wheel” 
in trucks! 


cea 


A. Cameo Carrier covered 
entire distance without stop- 
ping engine; averaged 18.17 
miles per gallon! 

B. New Super Taskmaster 
283 V8 stole the power show, 
flattening an obstacle course 
of mud, gravel and grades! 
C. 1,520 miles without shift- 
ing gears! Powermatic equip- 
ped heavyweight went all the 
way ina single forward-speed 
range! 
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PROTECTION 


you can see! 











Stoddard all-wire crates are avail- 
able in 16, 20 and 24 quart sizes... 
9 and 12 half-gallon sizes. They 
are priced delivered to your city. 
Crates are available as illustrated 
or with corner posts. 


STODDARD — 
TB scstaiy, 





SUPPORT AND PROTECTION 
UNSURPASSED BY ANY OTHER 


Side and bottom wires are plated 
steel, chromate coated to insure 
cleanliness and long life . . . con- 
tinuous wires that eliminate by 
more than 66% the possibility of 
puncture-causing weld failure. 


To protect paper bottles as no other 
crate can do, an unusual double 
bottom construction is used. Each 
quart bottle is supported by 5 or 
more rigid welded wires . . . half- 
gallon bottles by 7 or more. To 
give protection where it counts, 33 
wires are firmly welded together 
in the bottom of the crate. 


As an added measure of safety, 
bottles rest directly upon flat die- 
rolled T beam wires which elimi- 
nate leak causing high and low 
spots. 


DEEP STACKING 


The unique bottom construction 
of the Stoddard all-wire crate gives 
extra-deep stacking that assures 
stable stacking of empty as well as 
loaded cases. It interstacks with 
other standard crates as approved 
and recommended by the United 
States Department of Commerce, 
and is the ideal crate if you have 
or plan to have automatic case 


loading. 


EXCLUSIVE 


Only a Stoddard all-wire crate of- 
fers the anti-slip crate hook hold, 
a feature that reduces employee 
fatigue as well as crate and bottle 
damage. A crate, or a stack of 
crates, that is easy and safe to 
handle saves you money. 
Another feature that is easy to see 
is the steel name plate that identi- 
fies your crate and reduces crate 
loss. This plate cannot be removed 
without crate damage, and is pro- 
vided without charge. 


MILK BOTTLE CRATE CO. 


1545 Kingsbury Street, Chicago 22, Illinois 


Phone: MOhawk 4-1650 
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+ FLINT, MICHIGAN, DAIRY SUCCESSFULLY 
INTRODUCES MULTI-VITAMIN MILK— 
IN SPITE OF PRICE WAR, 

AUTO INDUSTRY SHUTDOWNS, AND VACATIONS 


With what looked like three strikes against it, 
McDonald Dairy came through with a winning hit— 
Multi-Vitamin Milk. This milk, selling at a 2c premium 
over standard, was introduced without fanfare to 
customers of the dairy. It was substituted for cus- 
tomers’ regular milk with an explanatory letter. 

The program started with Multi-Vitamin Milk being 
left in place of the customer’s regular order at no extra 
charge—for three deliveries. At the end of this period 
75% chose to continue with the new milk; in the course 
of time, the conversion leveled off to 62%, and held 
there. The milk was contained in quart amber bottles. 

This is a highly successful conversion when you 
realize the conditions under which it took place. The 
facts are that the milk business was in a turmoil, 
what with a price war sending store prices of half- 
gallons down to 37c and, for short bursts, to 17-19c! 
In addition, it was vacation season, and Flint was in 
the midst of industry-wide layoffs—many of those 
who were not on vacation were not working. 

Multi-Vitamin Milk once again proved itself a stable 
and profitable item, one virtually unaffected by chang- 
ing economic conditions. McDonald Dairy credits it 
with helping to stem the drop in sales during a critical 
period. If you are considering enlarging your line, you 
can be sure of a hit with Multi-Vitamin Milk, and the 
advice of your Vitex representative in putting it over. 
Why not consult him today. 


VITEX 
LABORATORIES 


NOPeD A Division of NOPCO CHEMICAL COMPANY 


Harrison, N.J. and Richmond, Calif. 


Pioneer Producers of a Complete Line of Vitamin Concentrates for the Dairy Industry 
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Dick Shields, the Vitex representative, holding a sales 
meeting for McDonald Dairy’s routemren before introduc- 
tion of the new Multi-Vitamin Milk. 





Filling the new amber-colored botties. The new color of 
the milk bottles caused a lot of favorable comment on 
the part of both adults and children. 
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Robert A. Johnston 





Were you among 
those we enjoyed seeing 
and serving at the 


DISA convention? 


 s 


Here’s a Standing Invitation! 


Of the thousands who stopped for a hot fudge 
treat at our DISA booth, many wished to consult 
a Johnston chocolate expert. Feel free any time 
to do likewise. 

You'll find that Johnston men are far more 
than mere sales representatives. Being in close 
daily contact with ice cream production and 
dairy plant operation, they bring you up-to-the- 
minute knowledge of many significant develop- 


Dairy Powders 

Dairy Syrups 
Variegated 

Ice Cream Flavors 


Chocolate for 
Chocolate Ice Cream 


Ice Cream Bar Coatings 
(Paddle Pop) 
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ments. Put their broad technical skill to use on 
your processing ‘‘kinks’’. And if sales need 
attention, Johnston’s chocolate specialists can 
give you a wealth of promotional services free. 

What’s more, Johnston assures you complete 
satisfaction with all Johnston products and 
services. Make the decision today! Write, phone 
or wire us for a trial batch of the product you 
need. 





Chocolate and Cocoa Division 


Company + Milwaukee, Wis. + Hillside, N.J. 
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| More proof that a 
DE LAVAL 300 SERIES “AIR-TIGHT” 
means peak performance and profits! 


As | 


No separator built can match the De Laval 300 Series “Air-Tight’! 
st eeeeeees All solid stainless steel . . . it skims to .01% Babcock . . . minimizes oxidation 
because air can’t get in... eliminates foaming . . . and reduces cream 
defects .. . gives you precise, pinpoint control of fat content with 
an external valve that can be changed while separator is running! 


Here’s another letter that proves the unmatched performance of De Laval... 


“...using our 300 De Laval Separator 
for about 18 months...minimum 
amount of maintenance...Skim shows 
about .01% or less butterfat loss.” 


WILLIAM J. BRYANT, 

Plant Superintendent 

McCOLL’S DAIRY PRODUCTS CO. 
Redding, Calif. 





Be) eo] ge. \'/ es 


. SEPARATOR COMPANY 


7 J. THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicago 6 » DE LAVAL PACIFIC CO. 201 E. Millbrae Ave., Millbrae, Carit 
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Refrigerated ; ; 
Wholesale MERCHANDISER ~~ 

. ee * 39 

inaBOYERTOWN Better Built’ Body 0 

: in 

Thousands of enthusiastic DAIRYMEN inspected with keen interest the new . 


BOYERTOWN “Better Built’? Dairy delivery bodies, represented above, at the 
56 DAIRY INDUSTRIES EXPOSITION at Atlantic City. ‘ 
A new BOYERTOWN Magnesium-Plastic delivery body was seen for the : | 

first time. This ““Weight-Saver’’ Merchandiser presents a new conception in Dairy 
delivery bodies. It utilizes new materials and metals in a new and different ; 3 
approach to delivery body construction. 
n 


A new MODEL MP-6 retail dairy delivery body designed particularly for city 
and suburban delivery was presented to Dairymen. This delivery body has a 
load space capacity of over 164 Cu. Ft. and is mounted on a new model DODGE 
chassis especially designed for Sit-Stand Drive. 


BOYERTOWN refrigerated delivery bodies insulated and equipped with 
““Hold-Over” and ‘Continuous Operating”’ refrigeration systems for both retail 
and wholesale routes are examples of the versatility to be found in BOYERTOWN’S 
complete line of Dairy Delivery Bodies. 

Over 14 basic body models—Standard and Refrigerated—are available to mount 
on the widest combination of truck chassis. 


For complete information on the dairy delivery body to meet your particular 
needs, phone Boyertown 7-2146, write or visit: 









[mykoh 4 amok, 
AUTO BODY WORKS. Inc. 
BOYERTOWN. PENNA 


“See Why Boyertown Bodies are “Better 3 
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Mr. M. J. Kluger, C.P.A. 
c/o American Milk Review 


Dear Mr. Kluger: 


I am certainly enjoying your articles on Federal 
Orders. From the brief accompanying description given 
of your background it would seem that it is almost identi- 
cal to my Own. 


Some of your criticism of Federal Orders are justi- 
fied. I certainly agree that the principles of “classified 
in accordance with us” and “unrestricted movement” are 
not adhered to. 


I do feel that you are overlooking the strong eco- 
nomic justification for Orders in that classified pricing 
existed some 10 years before Order programs were initi- 
ated on the federal level, but were disorderly because 
full participation could not be achieved. Federal Orders 


marketing. 


The quality of your articles could be improved if 
you would not attack such terms as “inventory varia- 
tions,” which is broadly accepted as meaning a net 
change in quantity and is not likely to be misunderstood. 


I shall look forward to the remainder of your arti- 
cles in this series. 
Sincerely yours, 


Arkansas 


Two articles by Mr. Kluger on Federal Orders, 
one in August and one in September, have appeared 
in the “American Milk Review.” A third and final 
article in the series will appear in the December issue. 


Major point in Mr. Kluger’s series is a question 
concerning the value of Fedral Orders on one hand 
and the effectiveness of their administration on the 
other. If there is to be producer price regulation, 
Mr. Kluger wonders if it could not be accomplished 
better on a regional basis rather than on an individual 
market basis. 

* 


LEUCOCYTE COUNTS 
Dear Editor Myrick: 


In reading the August, 1956, issue of The Ameri- 
can Milk Review I noted the article “How to Use Leuco- 


cyte Counts to Improve Quality of Your Milk Supply,” 


and was wondering if reprints of this article are available. 
If so, I would like six reprints and you may invoice me 
for same. 


I have written to Mr. H. A. Boland and asked his 
permission to use this article. 


Yours very truly, 


Minnesota 


November, 1756 
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C-J Cheese Blender 


@ Chester-Jensen’s new Cheese Blender makes 
it easy to produce cottage cheese that is uniformly 


blended throughout each package... and 
throughout the entire day’s production, day 
after day. 


@ It replaces laborious, hit-or-miss manual 
blending with a simple mechanical process that 
can’t miss. Perfectly blends dressing with 200 
pounds of curd in from two to five minutes 
... yet with a gentle action which doesn’t break 
the curd. 


® Of course, the Chester-Jensen Cheese Blender 
can greatly reduce the number of man hours 
required for blending, and from this viewpoint 
alone, earns a profit in any reasonably large 
operation. 

@ C-] Cheese Blender is motor driven, and the 
stainless steel bowl is adjustable to load, run 
and unload positions by means of a self-locking, 
hand-driven worm gear. 

® You will be interested in our new bulletin 
which gives further details. 


Main Office and Factory: i 
5th & Tilghman Sts. YN 


CHESTER, PA. INCORPORATED 


Branch Factory: 
PURITY DIVISION, Cattaraugus, N. Y. 


MODERN EQUIPMENT for the DAIRY PRODUCTS PLANT 
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* Use Doering x 
PATTY- PRINT MACHINES 


V HIGH AUTOMATIC PRODUCTION 

V EFFICIENT, LOW COST OPERATION 

VLOW MAINTENANCE 

VACCURATE WEIGHTS 

V SHARPLY SEPARATED EMBOSSED PATTIES 









MODEL PRODUCTION 
RATE 
400 LBS. 


PER HOUR 


This machine meets the need of medium or small 
sized plants. ONE OPERATOR CAN HANDLE THE 
ENTIRE OUTPUT. Has all the advantages and self- 
synchronizing operation of our larger machine. 





DOERING PATTY-PRINT Model No. 1200 installed at Gilt 
Edge Creamery, San Francisco, Calif. PRODUCTION RATE 
1,200 LBS. PER HOUR. 


Write for literature and free survey service. 


Cc. DOERING & SON, 


inc. 
1375 W. Leke Street - 


CHICAGO 7, ILLINOIS 


— DOERING . 
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Reprints of Mr. Boland’s fine report on the use 
of leucocyte counts as an index to quality problems 
in milk production are available. If you would like 
to have some just drop us a line to that effect. They 
sell for ten cents each. 


MATERIALS HANDLING 
Dear Mr. Myrick: 





We are anxious to secure counsel to assist us with | 


rearrangements of our dairy plant and in setting up a 
better material handling system. This planning will in. 
volve such things as dairy by-products operation, cheese 
making, packaging and conveyor systems to handle auto- 


matically transportation of products to loading stations, | 


It will be appreciated if you could suggest any con- 
cerns that furnish this material that we might contact, 


Very truly yours, 


Connecticut 


This inquiry is printed because it is a perfect | 


illustration of a trend. The two significant words are 
“rearrangement” and “automatically.” All over the 
nation plants are “rearranging” or building anew in 
order to cope with the demands of a larger market 
located primarily in suburban areas. As the plants 
are rearranged or as new plants are built there is 
a definite effort made to incorporate efficient, auto- 
matic equipment. Case stackers, conveyors, casers, 
cleaning in place systems are all a part of the swing. 


& 
VENDING EQUIPMENT 


Dear Sirs: 


Would you kindly let me know of the names and 
addresses of any concern or concerns that sell, lease, or 
rent milk-dispensing units for outdoor use. 


Sincerely yours, 
New. York 
oa 


THE TOOLS OF PERSONNEL SELECTION 


Your article by Mr. Robertson in the April issue of 
American Milk Review interested us very much, espe- 
cially the form “Application for Employment.” We were 
interested in obtaining a supply of this application and 
wondered if Mr. Robertson could aid us in this request. 

Thanking you, we remain 


Very truly yours, 


Massachusetts. 


The form “Application for Employment” was one 
of the “tools” that Mr. Robertson suggested in his 
widely-read article, “The Tools of Personnel Selection.” 
We do have copies of this form available and will 
be glad to send them to you upon request. Inci- 
dentally if you missed Mr. Robertson’s article it will 
be worth your trouble to get out the April issue and 
read the story now. It has been described by some 
of our readers as “the best treatment of the subject 
we have seen.” 
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“Been using 


LAMB GLASS 


Bottles for years — none better” 






“It takes a tough bottle to stand up under the punishment 
we give it. Filled at the rate of 120 per minute—everything 
mechanized from sterilizer to caser—there’s no place in the 
Twin Pines set-up for bottles that can’t take it. That’s one 
reason why we’ve been using Lamb Glass bottles for years 
. . « none better in my opinion.” 


The high rating of Lamb bottles throughout the dairy industry 
is based primarily on quality bottles and good service. If you 
would like to see why they are so popular a trial order will con- 
vince you. 


rHE L.AIMB erass company 


MOUNT VERNON, OHIO 


35 YEARS DEVOTED EXCLUSIVELY TO SERVING THE DAIRY INDUSTRY 


John Stewart, President, Twin 
Pines Farm Dairy, beads an em- 
ploye owned enterprise with 
more than 575 routes—one of 
Detroit's largest 
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B SYNCRO-FILLER 


Roto-Matic 
CUP MAGAZINE 






























and Bulk-O-Matic HERBI 
CAPPER 

EDI 

BERT 

Ro 

Ge 
Here's the very latest in fully automatic 
equipment for dispensing, filling, and 

capping nesting-type round cups from ‘2. 

3 oz. to 1 qt. Typical speeds range from Sy 

40 large cups to 80 small cups per lo 
minute. From 600 to 1000 cups, de- 
pending on size, can be stacked in the 

rotary magazine, which will automati- WAS 
cally feed each column and index before 

refilling is required. The capper sorts : 


bulk lids and feeds them continuously 
to the capping station. Model 341 
Syncro-Filler may be purchased with 
or without either of the attachments 


shown in the illustration. 


MAIL COUPON TODAY! 





To: Anderson Bros. Mfg. Co., Rockford, Illinois 
Please send Bulletin No. 11-42. 
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Short b- 


Framberger Named 
General Manager of 
American Dairy 
Association 


Radioactive Strontium 
90 Said to Threaten 
Our Milk Supply 
Now, Says Scientist 
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from the EDITOR 


The appointment of Martin J. Framberger as 
general manager of the American Dairy Association has 
been announced by Merrill N. Warnick, Pleasant Grove, 
Utah, president of the Association. 


Mr. Framberger has been promoted from his 
position as manager of the Association's Wisconsin 
unit. His appointment takes effect January 1, when 
Lester J. Will gives up the reins he has handled since 
January, 1953. Mr. Will resigned this fall in order 
to join the J. Walter Thompson advertising agency. 





Mr. Framberger has been manager of the Wiscon- 
sin ADA unit since October, 1954. He was membership 
director for five years before moving into the man- 
agerial spot. Prior to joining the association, he 
has been a county agricultural agent in Columbia 
County, Wisconsin, and a vocational agriculture in- 
structor in Randolph and Portage, Wisconsin. 


A native of Stratford, Wisconsin, Mr. Fran- 
berger graduated from the University of Wisconsin, 
earning a bachelor of science degree in agricultural f 
education and economics. He is married and the father 
of four children. 


The new general manager will be in the Chicago 
office starting November 15 in order to familiarize 
himself with its workings although the effective date 
of his appointment is January 1, 1957. 





Ro 


In a recent letter to Adlai E. Stevenson, Dr. | 
Evarts A. Graham, former chairman of the Board of 
Regents of the American College of Surgeons and past 
president of the International Society of Surgeons, Re 
declares that Atomic Energy Commission documents 





prove that the milk supply of the United States has “ 
been, and is now, contaminated with radioactive or 
Strontium 90, which is passed into the atmosphere by - 
hydrogen bomb explosions. Be 


Dr. Graham contended that Atomic Energy 
Commissioner W. F. Libby has revealed that children 
now being born will absorb from milk and "carry in 
their lifetimes a burden of Strontium 90 that 
may average one percent of the amount which the i Ti 
International Commission on Radiological Protection 
has agreed is the danger level for an adult who is 
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A Size for @& 
Every Need... 


Roll-Easy Dollies are available for every size 


_ milk case. Cases — from ‘2 pints to gallons 


and for any style paper or glass containers. 


Roll-Easy Dollies are designed to hold one, 
two or three cases to the platform. When 
ordering, specify size wanted as well as out- 


side length and width measurements of crate. 


HAYNES 


THE HAYNES MANUFACTURING COMPANY 
709 WOODLAND AVENUE ® CLEVELAND 15, OHIO 


Stocked and sold by leading dairy supply houses 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


SK ome WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


LOW COST 

SAVES FLOORS 

NOISELESS 

SPEED HANDLING 

“ DESIGNED FOR 1000-LB. LOADS 
/ ALL STEEL FRAMES AND CASTERS 
FULLY CADMIUM PLATED 


“s 
oY 
Y 
of 
vv 
N 
of 


THE ONLY CASE DOLLIES 
with the famous 
“ROLL-EASY” 
CASTERS 


BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 


NOTE: Any minor changes in construction of finish from 
specifications are temporary and due to inability to secure 
standard materials. 
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National Dairy, 
Borden, Beatrice Deny 
Monopoly Charges 


exposed to radiation for medical purposes or in his 
occupation." 


When an entire population was exposed, Dr, 
Graham wrote, the danger level must be lowered by 10 
times. By Dr. Libby's standards, Dr. Graham said, 
this would mean that children already had been ex- 
posed to 10 percent of the permissible maximun. 


Dr. Graham writes, "Further, the British 
Medical Council has warned that even this revised 
estimate may be inadequate in view of the well-known 
sensitivity of growing children to radiation and the 
particularly insidious damage of Strontium 90. They 
suggest that an additional 10-fold reduction in the 
acceptable level would be prudent. This would bring 
Commissioner Libby's estimate of Strontium 90 level 
in today's children up to the amount which is to be 
considered hazardous when applied to large popula- 
tions. The danger to be feared is an increased in- 
cidence in bone tumor and other forms of cancer." 


Three of the largest dairy companies in the 
country next month must answer charges that they 
violated the monoply laws by acquiring a combined 
total of 251 dairy companies since 1951. 


National Dairy Products Corporation, the 
Borden Company and Beatrice Foods Company are accused 
of breaking the Clayton Anti-trust Act and the Federal 
Trade Commission law, which prohibits unfair methods 
of competition. The FTC asserts that the effect of 
the companies’ merger and acquisition programs has 
been to increase financial concentration in the 
dairy, ice cream, cheese, and canned milk industries 
and to eliminate independent concerns. 


The FTC complains further that because of 
their great size, the three companies now are able to 
offer benefits to customers and potential customers 
that smaller companies cannot give. These, it said, 
include the making of interest-free loans, the sell- 
ing of equipment at below-market prices, the making 
of substantial payments in the form of gifts, and the 
giving of discriminatory prices to favored customers 
and prospective customers. 


The complaint declares that National Dairy 
has acquired 40 companies since 1951 and that as a 
result its sales have risen from $906,000,000 in 1950 
to $1,260,000,000 in 1955, a gain of 39 percent. The 
Borden company has acquired 80 smaller competitors 
since 1951 with its sales rising from $6135,000,000 
in 1950 to $810,000,000 in 1955. Beatrice Foods is 
said to have acquired 131 companies in the same period, 
its sales soaring from $205,000,000 to $325,000,000, 
an increase of 58 percent. 


Each company has denied any violations of the 
law. Hearings before FTC examiners will take place 
December 17 in New York for National Dairy, December 
18 in New York for Borden, and December 20 in Chicago 
for Beatrice Foods. 
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It’s easy to 
Keep Your Plant Spotless 


this low cost way! 







THRIFT KING 
scinfow 


‘ , 
GIRTON 
omeaco? 


ROLL-A-TABLES 


“The table that goes places!” 












Lowest Priced | 
Stainless Steel Pipe Tank on the Market! 


When equipped with Pipe Washing Machine and 
Recirculating Unit, this one machine does EVERY 
cleaning job! 




















* Positive cleaning by Recirculation... 


* Positive cleaning by Soaking... 









*% Positive cleaning by Brushing . . . for all 
sanitary pipes, fittings and machine parts. 
A practical combination sanitary table and cart of polished stain- 
less steel. It rolls everywhere on ball bearing swivel casters for 
disassembling, cleaning and assembling machine parts. Sides slope 
to keep pipes from rolling off. Trays pitched for drainage. Also a 
low priced economy model in mill-finish stainless. 


In-Place-Cleaning for per- 
manent pipe lines, storage 


tanks, processing plate 
cient ondvot. | SANITARY PIPE RACKS 
4 Efficient mobile storage for sanitary pipes 
and fittings. Rubber covered pins prevent 
marring. It rolls on ball bearing swivel 
casters to all parts of the plant. Choice 
of stainless steel or galvanized. Also a 


smaller galvanized model equipped with 
expanded steel tray for storing parts. 







See your Dairy Supply Jobber, or send for Bulletin 


IRTON, / [averscrommne ( OMPANY 
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Your line may be 
up-to-the-minute... 
but is your package? 


Today’s busy housewife looks for extra convenience in everything 





she buys—from handy frozen foods to detergents in cans that won’t 
drip. Dairy products are no exception! 
That’s why it makes good sales sense to offer your line in the most 


convenient package—the bright-white Canco carton. This handsome, 





sturdy container opens easier, closes better, stacks perfectly. Surveys 
have proved that both housewives and grocers overwhelmingly prefer it. 


If your present package doesn’t offer all these looked-for features, it’s 





time you talked to the man from Canco. Let him show you why the 


) a Canco carton means fewer plant problems, more store sales! 
\ a 
- a 
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AMERICAN CAN COMPANY 


New York + Chicago - San Francisco 





a The easy-to-open container women and grocers really prefer! Ly 
WS we 
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Under the Impetus of New Ideas and a 
Basic Fallacy in the Plat Price System 


Milk Prices Are Changing 


Milk prices are 

changing, not so 

Cuchuwive much in terms of 
dollars and cents as 


O in terms of basic 


e philosophy. It is a 
change that is being 
made the hard way. 

Out of the relentless pressures of new 
markets, new methods, new packages 
the industry is toward a 
clearer understanding of the pricing 
procedure and, consequently, toward 
a new concept. 


moving 


Some 
markets and some firms are far ahead 
of other markets and other firms. Yet 
the signs of the trend are unmistak- 
able. 


The trend is an uneven one. 


The outstanding characteristic of 
the evolution that is taking place is 
the ferment that accompanies it. 
Scarcely a market in the nation has 
not experienced or is not experi- 
encing a problem in pricing. Spectac- 
ular upheavals in Oregon, Minnesota, 
Tennessee, Florida, California, New 
Hampshire, Michigan, Washington, 
and Ohio indicate the power and the 
sweep of the changes that are taking 
place. On the surface these pricing 
pyrotechnics are simple old-fashioned 
price wars. But, when one examines 
the events and the spark that set them 
off one finds that they are invariably 
the product of the same or similar 
conditions. In every single case the 
fundamental cause has been the im- 
pact of new developments on a tradi 
tional price structure. 


Perhaps the most clear-cut example 
of this premise occurred in Memphis, 
Tennessee. Up until late 1952 Mem- 
phis was served almost exclusively by 
local firms using glass bottles as con 
tainers. In October of that year the 
Dean Milk Company came into the 
market with paper containers, a price 
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By NORMAN MYRICK 


differential, and a strong sales pro- 
gram. Overnight the milk business in 
Memphis was ripped from its roots 
by a price war that roared through 
When 
the flames subsided there was a new 


the market with bitter fury. 


law on the statute books and a new 
price structure in Memphis. 


Impact of New Techniques 


The element in the 
Memphis experience is not the 
changed prices that resulted because 
they were, after all, changes more in 
the realm of dollars and cents than 
The im- 
portant element is the fact that a new 
type of enabled a_ milk 
dealer from outside of the market to 
package his milk in one place, trans- 
port it a considerable distance, and 
be highly competitive on price. The 
war was not a contest among Mem- 


significant 


in basic pricing structure. 


container 


phis dealers. It was, if we are to ap- 
praise it realistically, the product of 
a new era in milk distribution. 


Massachusetts is in the throes of a 
massive readjustment as this article is 
being written. A cash and carry gal- 
lon jug operation in the western part 
of the state has embroiled the Spring- 
field market in a war of attrition. In 
Worcester and Lawrence gallon jugs 
have made their appearance in super- 
markets. Indeed, so potent has the 
jug become, that the Hood 
Company, the largest independent 
firm in New England, announced its 
entry into the gallon jug field in Octo- 
ber. At the same time Devine’s Milk 
Laboratories, of Taunton, became the 
first dairy in the Bay 
100% paper. Underscoring the pro- 
found nature of the evolution the firm 


gallon 


State to go 


purchased another company in the 
northern part of the state, a good 50 
miles away. The processing and _ bot- 
tling operations in the new plant have 


Milk for its routes 
is being packaged in Taunton and 
shipped by trailer for distribution in 
the area formerly served by the local 


been shut down. 


dealer. And, as though these events 
were not enough, a Rhode Island deal- 
er is selling New York state milk in 
southeastern Massachusetts to Rhode 
Island customers where he is subject 
to neither Rhode Island law because 
he is selling in Massachusetts nor to 
Massachusetts controls because he is 
selling New York State milk. 

If you will examine each of these 
cases you will note that in every in- 
stance the initial intent was to gain 
business by means of a new package 
or a new method of distribution. In 
each case, also, the effort was made 
in a market that was new to the dis- 
tributor. The Dean Company went 
into Memphis. Norwood Ice Cream 
Company went into Springfield, Brox 
Dairy went into the chain stores in 
Lawrence. The intent was not to de- 
stroy a competitor nor to teach him 
a lesson. The intent was to gain vol- 
ume through the use of new tech- 
niques. Most important of all, if we 
are to understand the pricing evolu- 
tion, is the fact that these new tech- 
niques almost always involved a price 
readjustment caused on the one hand 
by a basic fallacy in the existing price 
structure, and, on the other, by a 
need for greater volume. 

Volume has been, traditionally, a 
key ingredient in successful milk plant 
operation. Every milk distributor 
knows, some more completely than 
others, that there is a point in his 
volume of business beyond which he 
money. Some dealers call it 
the break-even point. Others say, “We 
know that we make our profit on the 


makes 


last 10 or 15 percent of our business.” 
It all adds up to the same thing; the 
point that the accountants describe as 
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that volume of sales sufficient to absorb 
all fixed and variable exnenses so that 
beyond you have only variable ex- 
penses such as cost of raw material, 
distribution, containers, etc., to con- 
The volume 
reaches the break-even point profits 


tend with. moment 
go from nothing or less than nothing 
to as much as five or six cents a quart. 
They maintain that heady pace until 
the volume reaches the next plateau 
where additional capital investment is 
Then the 
come a factor again and the break- 
even point is pushed ahead. 


required. fixed costs be- 
In be- 
tween these brackets lie the big mar- 
gins and the big profits that allow 
room for maneuver. 


On the Profit Side of the 
Break-even Point 


The fact of the break-even point, 
while it does not answer all of the 
questions, goes a long way toward ex- 
plaining why milk distributors can do 
what is apparently economically im- 
possible. How, for example, can a dis- 
tributor take two containers, increase 
their cost by putting a handle on 
them, and sell them for less than two 
single quarts? Part of the answer is 
the fact that he is operating on the 
wide margin that lies on the profit side 
of the break-even point. 


One of the great trends of the last 
15 years has been a reduction in the 
number of milk plants and an_ in- 
crease in the size of those plants that 
have remained. As plants have in- 
creased in size the volume needed to 
pass the break-even point has _in- 
creased. Consequently as the change 
in plant size took place it followed, as 
night follows day, that the drive for 
greater volume would develop. 


The milk business is a series of 
closely integrated relationships. The 
plants increased in size because of 
technical developments and changing 
patterns of population. The increase 
in size produced a 
greater volume. 


toward 
This in its turn ran 
head on into a fairly rigid price struc- 
ture, made rigid because it was de- 
pendent upon the very volume that 
hit it. 


Dr. well-known 
Cornell University economist says, 
“Conditions in the fluid milk industry 
are such that retail milk prices are not 
openly competitive to the same degree 


move 


Leland Spencer, 
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as are the retail prices of other foods. 
Retail prices of milk tend to be more 
uniform and more rigid than the retail 
prices of eggs, meat, potatoes, apples, 
and the like. As a rule, all principal 
dealers in a market charge the same 
price for the most popular grades of 
milk delivered to homes, and likewise, 
milk is sold at a uniform price by all 
of the principal chains of food stores. 
There are important exceptions, mostly 
in the large cities, but the situation 
described is characteristic of the great 
majority of markets throughout the 
country.” 


The reason for the rigidity that Dr. 
Spencer discusses goes back to the 
importance of volume. No 
afford to volume because the 
volume that is lost comes off the top. 
It pushes the dealer back toward the 
break-even point where his profits 
vanish. 


one can 


lose 


This can be seen more clearly when 
we consider the rather inelastic nature 
of the demand for fluid milk. With 
the exception of resort areas where 
seasonal shifts in population are a 
factor, the fluid milk requirements of 
a given market tend to change very 
slowly. As a result, although we may 
deplore it, the hard fact is that rapid 
gains in a dealer’s volume must come 
at the expense of some other dealer. 
Thus, when a new firm comes into 
the market, most of the volume he 
expects to pick up must come from 
dealers already in the market. In 
order to protect their volume, dealers 
must match price cut with price cut, 
container with container, service with 
service. 


Advantage Is Temporary 

This is the great tragedy and the 
great folly of the new gimmick as a 
means of gaining volume. Whatever 
advantage may accrue initially to a 
distributor who employs some new de- 
vice such as a container, a special 
price, or an extra service, it is erased 
in a matter of hours as his competitors 
do the same thing. It is inevitable 
because they must hold their volume. 
If it costs them money, which it often 
does, they still must do it. As Dan 
Wettlin of the New Jersey Milk In- 
dustry Association puts it, “It is better 
to lose money than to lose a business.” 


The precariousness, the vulnerabil- 
ity of a milk dealer’s position is seldom 


appreciated by outsiders. But those 
of us associated with fluid milk distri- 
bution well. One 
dealer can turn an ordinarily stable 


know it all too 


market into a wild melee of cut-throat 
competition. One derogatory _ state- 
ment by a scientist or a physician that 
causes people to cut down just a 
little on their milk purchases can push 
an entire market from solvency to the 
edge of bankruptcy. 


It is this vulnerability that is caus 
ing the industry to re-examine its 
pricing policies in an effort to arrive 
at a less mercurial basis of operation. 


Fallacy of the Flat Price 


A second factor in the changing 
price structure is the fallacy of the 
flat price system. The fallacy occurs 
in the allocation of the distribution 
charge. The general practice is to de- 
termine the total delivery cost and 
divide it by the total number of units 
handled. If, for example, a retail route 
distributes 500 quarts of milk and the 
cost of distribution is $25.00 the usual 
practice is to divide 500 into $25.00. 
The distribution cost per unit is found 
to be five cents. 


The virtue of this method, and it 
is the most common method by far, 
is its simplicity. There are no awk- 
ward bookkeeping records to enter. 
It is a simple, straightforward trans- 
action; so many quarts of milk at so 
much a quart. The fallacy in the 
method is the fact that it is not a true 
reflection of distribution costs for the 
customer. Distribution costs are actu- 
ally costs per stop rather than costs 
per unit. There are undeniably vari- 
ations in time and variations in condi- 
tions among stops but to separate 
them out and charge the customer 
accordingly is shaving the problem too 
fine. However, it is perfectly feasible 
to figure distribution by 
charge accordingly. 


stops and 

This is nothing new. Most dealers 
are familiar with studies that 
been made which show on the aver- 
age that it takes about 3% quarts per 
stop under a flat pricing system for 
the stop to pay for itself. The new 
element is the realization of what an 
accurate allocation of distribution costs 
can mean to market stability. 


have 


Let’s take our hypothetical 500- 
quart route. Let us say that the route 
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man makes 100 stops. If we divide 
the number of stops, 100, into the 
total $25.00, we 
come up with a cost per stop of 25 
cents. Bear in mind that we are as- 
suming that the time per 
ficiently close so that we 
it the whether the routeman 
leaves one quart or six quarts. 


distribution cost, 


stop is suf 
can figure 
same 


Under a flat pricing system custom- 
ers pay disproportionately for the 
identical service. In our example the 
one-quart customer pays five cents for 
delivery service that actually costs 25 
cents while the 


six-quart customer 


9 — 
pays 30 cents for 25 cents worth of 


service. A must take five 
quarts of milk per delivery in order 


to pay for the service in this imaginary 


customer 


case. Actually the break-even point 
is usually between three and fou 
quarts. The point is, however, that 


no matter how you figure it, the big 
stops, the valuable stops are the ones 
that are getting the short end of the 
deal. But forget the customers for a 
moment only the milk 
He is wide open to attack 
from any number of special deals that 
take advantage of the inequity of the 
Hat-price plan. One of the keys to 


the success of jugs, for ex 


and consider 
distributor. 


gallon 
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ample, is the fact that they deal only 
in profitable customers; customers who 


buy four quarts or more at a time. 


A number of quantity-discount 
plans have been developed in an effort 
to meet this problem. 
Elwell 


substantial 


The most well- 
known is the which 
difference, 10 
between the 


Plan in 
there is a 
cents or more, price of 
the first quart and subsequent quarts. 
Some of these plans are very com- 
plicated. Bookkeeping has been a 
problem as well as driver cooperation. 


The difficulties are 


as this discussion 


immaterial as far 
is concerned. The 
point is the fact that the 
that under a_ flat 
pricing system make distributors. sit 


important 
inequities exist 
ting ducks for anybody who wants to 


take advantage of their existence. 
Small Customers a Problem 


It is argued that quantity-discount 
plans force the one- and two-quart 
customers into the stores. Some people 
say that is just fine, that’s where they 
Others say that 


lose the small 


should get their milk. 
it is poor business to 
customers because they may grow into 
big customers. Most important of all, 
however, is the percentage of volume 


represented by the small customers. 


Most dealers see the loss of the small 
customers as a loss off the top, a loss 
that pushes them back toward that 


vital break-even point. 


An experiment is going in Massa- 
chusetts at the present time that will 
bear watching. Conscious of the fal- 
lacy in the flat price system, yet also 
conscious of the significance of vol- 
ume and, therefore, unwilling to lose 
the one-quart customers, once-a-week 
Instead of 


leaving one quart every other day the 


delivery is being tried out. 


routeman is leaving three or four 


quarts once a week. The experiment 
is so new that no conclusions can be 
drawn at this point. The theory on 


which it is based, however, is em- 


inently sound. 


Pricing arrangements, such as 
quantity-discount plans that attempt 
charges re- 


to allocate distribution 


alistically, are usually adopted as a 


competitive tactic. They are designed 
either to take customers away from a 
competitor, to take them away from 
stores, or to keep them from going to 
a competitor or the store. Seldom is 
such a method of pricing used as a 
market 
Yet there is impressive evidence that 
that by 


inating the inequities and thus elim- 


device for creating stability. 


leads one to believe elim- 
inating the attraction of special price 
plans based on the inequity, the sta- 
bility of a given market is vastly im 
proved. There are one or two glaring 
exceptions to this position, a fact that 
makes us a little cautious to develop 


Never- 


theless, there are several markets with 


the theory too dogmatically. 


a long record of stability and an 


equally long record of distribution 


charges according to distribution costs. 


One of the most significant aspects 
of the 


presence of a new generation of buy 


recent dairy Show was the 
men brought a technical 


keen 


realities of production 


ers. These 
knowledge and a 
of the 


business of buying equipment. The 


appreciation 
to the 


same thing is taking place in the less 


exact field of pricing. A new genera 


tion with new ideas, new tools and a 


new awareness of the forces with 


which they must contend is moving 


into a position of increasing influence. 
It is the 
the primary source of the evolutionary 


work of this group that is 


currents that are creating the changes 
in milk prices. 
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CONTINUOUS ICE CREAM FREEZER 


in gleaming 
stainless steel and 
WTelitelo)(-Maelslordi iy 
from 75 to 200 
plus gallons 

per hour. 





AND THESE 
IMPORTANT FEATURES: 


© Powered for ultra stiff extrusion. 





ALL THE FACTS! 


. Write today for your free copy 
e Extreme low temperature ice cream at @ v colorful APV HOYER 
at moderate suction pressures. POWERMASTER Brochure 


° Designed to offer new ease of cleaning. The APV HOYER POWERMASTER 


© Easily accessible centralized controls. story is told in detail, with complete 
specifications, flow diagram, photo- 


a . . aeons 
Removable Freezing Tube. graphs, and performance capabilities. 


» Central greasing panel. We will be very happy to send you 
your copy, with no obligation. Write 
today! 


A PW COMPANY, INC. :37 arthur Street @ Bultato, New York 
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33 Teams Set New Record 


For Number of Entries as 


Illinois Creams ‘Em in Student Judging 


dairy products judging team, a 

dark horse in a field supposedly 
dedicated to cows, creamed the na- 
tion’s best in the 22nd annual Col- 
legiate Student’s International Contest 
in Judging Dairy Products. Fazed not 
at all by the fifth sample in milk the 
boys from Urbana, led by Fred Jar- 
onitzky, homogenized the opposition. 
With a fifth in Milk, a second in 
Cheese, and a sixth in Ice Cream, 
Jaronitzky and company took all there 
was to take for All Products and the 
ball game. 


Ta UNIVERSITY OF ILLINOIS 


Team honors in specific products 
were as widely distributed as_ the 
Alma Maters of the 33 teams that 
lined up at the judging tables. Wis- 
consin had a three-point margin over 
California Polytech in Milk, Ohio took 
first in Butter by the narrowest of 
sniffs over a stout-hearted Nebraska 
team. lIowa’s favored tasters scored 
a smashing victory in Cheese, leaving 
eight points of daylight between them- 
selves and second-place Illinois. Mary- 
land, with only a one-point over-run, 
outlasted Connecticut for top honors in 
Ice Cream. 


Not a single team appeared more 
than once the first three in 
judging products. Twelve 
places were up for grabs and 12 
different teams did the grabbing. If 
Dr. Trout will kindly look back 
through the records we suspect he 
may find the situation adding up to 
something that closely resembles a 
record. At any rate it was an appro- 
priate finish for an election year con- 
test with something for everybody 


among 
specific 


Individually the distribution was 


almost as well churned. Wisconsin’s 
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By NORMAN MYRICK 


Lyle Surprise and Bill Breene finished 
first and third in Milk while Charlie 
Mead and Ruzicka _ scored 
strongly for lowa with seconds in 
Butter and The remaining 
eight places went to eight different 
individuals from eight different col- 
leges. Lyle Surprise had a 5%-point 
margin in Milk over Don Gibson of 
California Polytech. Don just barely 
gargled his way into second place over 
Bill Breene. 

Fred Dryg scored the skimmest of 
victories over Iowa’s Charlie Mead in 
the Butter department. Fred had a 
microscopic margin of .09 of a point. 


Tom 


Cheese. 





Here Is How We Picked 
Them 
1. lowa 
2. Tennessee 
3. Ohio 
4. Mississippi 
5. Connecticut 
Here Is How They 
Finished 
1. Illinois 
2. lowa 
3. Mississippi 
4. Oklahoma 


5. Ohio 


Individual Winners 
Fred Jaronitzky— 
All-Products 
Lyle Surprise—Milk 
Fred Dryg—Butter 
Thomas Quint—Cheese 
Ronald Sappington— 
Ice Cream 











Breathing right down the back of both 
necks was Dick Flowers of Ohio who 
finished third, .16 of a point back of 
Mead and only .25 of a point from 
the top. 


Tom Quint came up from the wheat 
fields of Kansas to write his name in 
the space reserved for the year’s best 
judge of Cheese. A point behind was 
Tom Ruzicka of lowa. And a pin hole 
behind Ruzicka came Oklahoma’s Ron 
Upshaw. Man, those boys weren't 
givin’ nobody nuthin’. 


The pressure let up a little in Ice 
Cream. Ron Sappington lifted the 
Terrapins of Maryland out of the soup 
with a first place. Wes Eckert gave a 
big Couger try and put the banner 
from Washington’s Paloose country in 
the second slot. Jerry Donovan, carry- 
ing the mail for the Bay State entry, 
gave Massachusetts a third place. 


When the dust had settled Fred 
Jaronitzky came out of nowhere to 
put the Illinois label on first place 
in the individual competition for All 
Products. Fred’s sixth in Milk, fourth 
in Cheese, and fifth in Ice Cream gave 
him a record of consistent excellence 
that nobody else could match. Second 
place went to Don Gibson of Cali- 
fornia Polytech. Charlie Mead of lowa 
wheeled into third position. 


A record-breaker in number of 
teams entered, the contest was a hum- 
dinger right down to the wire. With 
12 teams splitting up 12 places and 
ten individuals dividing 12 places it 
was go cat, go from first taste to last 
score card. In two categories less than 
a point separated first and_ third 
places. It was truly a contest. And 
that is what we like to see. 
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way KVP CAN GASKETS INSURE MILK PURITY 


ear, FROM THE FARM TO YOUR PLANT 


place. 


od Fred 


For less than ! 2c per can you can do two important things for your plant. (1) You 
here to ’ 5 


can have your farm suppliers use KVP Genuine Vegetable Parchment gaskets to 


st place seal out dust, dirt, and flecks of rust from worn can necks. The gaskets also make old 
for All or new tops fit tighter to reduce the possibilities of contamination. (2) You can pro- 

;, fourth long can life for many months by ending the abrasion of friction-fit tops. It’s a case 

am gave where pennies for prevention save dollars for cure. Some producers go a step further 

cellence and have their gaskets printed with good will advertising, and sanitation hints for 
Second better supplier relations. 


See how KVP Can Gaskets provide better sealing and better protection in your 
plant. Write for plain and printed samples. 
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Survey Indicates Milk Industry Has Not Done an 
Lffective Job of Communicating Facts to Producers 


Farmers Hold Warped View 
of Dealer Profits 


HIRTY PERCENT of 1,700 dairy 
Termes in the nation believe that 
the dealer’s profit on a quart of 
milk ranges from three to ten cents. 


Seventy percent have no idea at all 
what the dealer’s profit is. 


Sixty percent of them feel that proc- 
essors benefit more than farmers from 
government regulation, whether it is 
a Federal Market 


order. 


Order or a state 


Nearly half the producers feel that 
their share of the consumer dollar has 
been decreasing. 


Other producer beliefs and opin- 
ions about dealers were brought out 
in a conducted by National 
Analysts, Inc., for the Milk Industry 
Foundation and the American Dairy 
Association. A preview of the results 
of the survey was delivered by Dr. 
James A. Bayton, psychologist for 
National Analysts, and C. 
Ewing, chairman of the MIF pro- 
ducer relations committee, at the MIF 
convention at Atlantic City. The pre- 
view covered such important areas of 


survey 


Oscar 


the producer-dealer relationship as 
price, market orders, dealer profits, 
advertising, and the future of the 
industry. 


On price, the survey found that 
45 percent of the producers said there 
had been no change in the past two 
years. Of those who did say the sit- 
uation had changed, more said it was 
worse than better—32 percent against 
20 percent. Those who said the situa- 
tion was improved attributed the im- 
provement to higher raw milk prices, 
lower production costs, increased con- 
sumer demand resulting from promo- 
tion and advertising, and to political 
changes. 


Those who reported a worsening 
price situation laid the blame on de- 


34 


clining prices for their raw milk. 
Others said that while they were get- 
ting more for their milk, this price 
increase had not been in the same 
proportion as the increase in other 


prices and costs. 


This latter opinion was shared also 
by those who felt the milk price situa- 
tion had not changed over the past 
two years. 


Nearly half of the farmers feel that 
their share of the consumer dollar has 
been decreasing. One fourth feel that 
their share has remained about the 
same. A few, apparently because they 
are receiving a higher price for their 
milk, say that their share of the con- 
sumer dollar is increasing. Many—22 
percent—do not have any concept of 
what has happened in this respect. 


The report says there are three key 
ideas associated with the opinion that 
the dairy farmer’s share of the con- 
sumer dollar has decreased — higher 
production costs for the producer, 
disproportionately low increase in milk 
prices in comparison with other prices, 
and too great difference between the 
producer’s price and the retail price 
of milk. There’s a feeling that the 
middleman is getting too large a profit. 

On regulations, six out of ten pro- 


that the 
from 


maintain 
most 


ducers 
benefit regulation, 
whether it is Federal Market Order or 
state regulation. 


processors 
Sl icl 1 


On the general relationship between 
the producer and the processor it was 
found that while the producer blamed 
the processor in general for the pro- 
ducer’s unsatisfactory condition, he 
found his own particular processor to 
be a fine fellow, indeed. Two-thirds 
get along very satisfactorily with their 
processors; 34 percent, just all right; 
and only two percent say it is very 
unsatisfactory. 


By HERBERT SAAL 


The report says, “...it must be 
pointed out that this matter of the 
dealer’s profit is one which seems to 
call desperately for better information 
reaching the dairy farmer. On the 
one hand the farmer thinks that the 
dealer’s profit is a key factor in keep- 
ing his own price situation in an 
unsatisfactory state. But, at the same 
time he either doesn’t know what the 
dealer’s profit is or should be, or he 
really has no firm notion of exactly 
what the dealer’s profit is, as shown 
in the rather high degree of spread 
in the profit estimates given by those 
with an opinion.” 


The importance, therefore, of a two- 


way communication system between 
producer and processor cannot be 
overlooked. What does the 
think of the system as it exists today? 


Only 54 percent of the producers say 


farmer 


they have ways of making their ideas 
and wishes known to the people who 
process their milk. Of them, 70 per- 
cent said their relations with proces- 
sors were very satisfactory. In 
contrast, of those who said they did 
not have ways of communicating with 
their processors, only 57 percent said 


the relationship was very satisfactory. 


On advertising, 55 percent of the 
producers hold the opinion that it is 
one of the most important ways to 
increase the sale of milk and dairy 
products. Only a few—six percent- 
said advertising would have little or 
Thirty-three and a_ third 
that 


no effect. 


percent said advertising helps 


some. 


Mr. Ewing concluded, “The main 
point of this study is not that farmers 
have opinions that do not coincide 
with the facts, but that we have not 
done an effective job of communicat- 
ing the facts to them.” 


American Milk Review 
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The big costs of bottie washing 


are the ones you can’t see 


Bottle washing should be a simple, low-cost process. But 
hidden “extras” can drive the real cost up and up. For in- 
stance, the cost in man hours, production loss and mate- 
rials needed for frequent de-scaling and recharging. The 
time and money wasted by excessive rejects. . the sales 
lost by filmy bottles. The expense for additional power 
needed to drive scale-laden pockets and chains. 

Diversey invested years of research in finding a formula 
that would cut these wasteful, hidden costs to the bone. 
The result is sPEC-TAK, the completely new and patented 
compound that has introduced the modern era of bottle 
washing. Don’t confuse SPEC-TAK with the bottle washing 
compounds you’ve been familiar with. SPEC-TAK’s advan- 
tages are so revolutionary that this unique formula cannot 
be compared with any existing product! 
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Over 2500 plants now use SPEC-TAK and get results like 
these: 

“Original Spec-Tak charge still producing brighter, 
cleaner bottles after 21% years!’””—Minnesota dairy 

“No need for de-scaling in the two years we’ve been 
using Spec-Tak. Machine still looks and runs like new!” — 
New Jersey dairy. 

“Rejects and filmy bottles practically a thing of the 
past!”’—lowa dairy. 

Isn’t it time your plant entered the modern era of low- 
cost bottle washing? For the complete story, ask your 
nearby Diversey D-Man. 

Or write, Dairy Department, The Diversey Corporation, 
1820 Roscoe Street, Chicago 13. 





























IMITATION ICE CREAM STA- 
TUTE UNCONSTITUTIONAL 


Injunction against the en- 
forcement of a California statute 
granted in a law suit brought 
by the Jerseymaid Milk Prod- 
ucts Co., Market Distributors 
and Fitzsimmons Stores, all of 
Los Angeles, against the State 
Director of Agriculture, has 
been sustained by the appellate 
court of that state. 


This statute, section 580 of 
the California Agricultural Code, 
is, “Imitation ice cream or imi- 
tation ice milk shall not be man- 
ufactured, processed, frozen, 
handled, distributed or sold in 
any place where ice cream or 
ice milk is manufactured, pro- 
cessed, frozen, handled, dis- 
tributed or sold.” 


In its decision sustaining the 


By ALBERT W. GRAY 


to sell imitation ice cream in 
the same building or part of the 
building where he sells ice 
cream. 


“If, for example, the producer 
of ice cream has a concession in 
his store which sells ice cream 
there, he does not know whether 
a sale by him of imitation ice 
cream in a different part of his 
store will violate the law if his 
store has several separate de- 
partments and ice cream is sold 
in another. 


“The inevitable result of the 
use of such a vague, uncertain, 
ambiguous term as ‘place’ in 
section 580 is to force the citi- 
zen to guess at what the law 
proscribes. Section 580 leaves 
him no ‘measuring stick’ as to 
what is within and what is out- 
side the law. Clearly the ‘void 


ON THE LEGAL SIDE 


know exactly what particular 
acts are prohibited.” 


Market Basket v. Jacobsen, 285 
Pac. 2d. 344, California June 
24, 1955. 

* 


ORDINANCE BANS OUT-OF- 
STATE MILK 


Efforts of the Board of Health 
of Somerville, New Jersey, to 
enforce an ordinance that in ef- 
fect denied a license to any 
dealer for the sale of milk pro- 
duced outside the state were 
defeated by a decision of the 
Superior Court on June 2nd in 
an action by Borden’s Farm 
Products for a judgment that 
this ordinance 
tional and void. 


was unconstitu- 


The ordinance provided, “No 
person shall apply to the said 









































: r 
injunction against the enforce- for vagueness’ principle is here Board of Health for a license to 
ment of this statute the court applicable. sell, offer for sale or gorge ~~ 
ata + air ath. pean modified milk, skim milk or 
said, “The net result of any at No person can be compelled : Suan es 
tempt to determine the meaning aie ated sh led sweet creams, hereinafter re- 
of ‘place’ is complete uncertain- - °o — = nore compe ea, ferred to as “fluid milk products, 
ty and confusion. A grocer can- to guess blindly as to what he unless he possesses a current 
not know whether he can sell ™#Y % my a do and © om license issued by the New Jer- 
imitation ice cream in the same _ the substantial risk, if not the — sey State Department of Health 
locality where ice cream is sold. certainty of being imprisoned or and a current license issued by 5 
He cannot guess with accuracy fined for guessing wrong. It is the New Jersey State Depart- 
*1.1. : 7 sta 
whether or not it is permissible the right of every person to (Please Turn to Page 70) 
ant 
pel 
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RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS___--_—_ : 
0} 
RIDAK GASKETS . . . Reference Table for Ordering New RIDAK Pump Gaskets Tt 
@ Made by gasket craftsmen. a 
a Accurately fabricated. GASKET GASKET SIZE | EQUIPMENT USED ON ru) 
@ Top grade pure manila paper. NO. ia s Ce WAUKESHA 
© Standard .035” thicknesses. 10BB |S 7Vexde — Sex3eh No. 10BB Pump - 
25BB } 92 x6 — 7%x4 No. 25BB Pump 
LAFLEX GASKETS . . . 3308 | 14y xo; on 1960754 Ne. rr 00 md 12588 P | 
_ ‘ a _— o. 55, an ump 
@ Same sizes as Ridak gaskets. 125A 11%ex8Ve — 97%/exbVe 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Laflex). 466A 6Vax4e, — Sryx3 | No. 10 Std. Pump | 
@ Recommended for trouble spots where ——- ae een : 
stronger gasket is ded Reference Table for Ordering Gaskets for Sanitary Fittings 
Special sizes and shapes 7 eames Fitting Size and Gasket Numbers al 
Sa es | GASKET DESCRIPTION | (TT iy” |? |m | | a 
a Flat Seat Fitting Narrow Flange... 75") 1505 | 2005 | 2505 3002 4005 
Standard sizes usually 24 Bevel Joint Fitting Standard Flange 1001 | 1501 2001 | 2501 3001A | 4002 | 
hours Bevel Joint Fitting Wide Flange 4 1502 ' 2002 ' 2502 3001 4003 | ue 
BOONVILLE MANUFACTURING CORPORATION Boonville, New York! | 
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“As bulk milk sales go up 


says H. H. Driggs, Driggs Dairy Farms, Inc. 


Bulk milk dispenser sales are con- 
stantly increasing at Driggs Dairy, 
and Mr. Driggs is glad of it. The dis- 
penser operation is still fairly small 
(about 1,000 gallons a week), but 
Mr. Driggs saves about 114 to 2 
hours every day in overtime alone. 
Then too, there are a lot fewer inter- 
ruptions when you are working with 


UNITED STATES STEEL CORPORATION, PITTSBURGH * AMERICAN STEEL & WIRE DIVISION, CLEVELAND | 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO + NATIONAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 
UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 


Toledo, Ohio 


the big five gallon cans. 

Mr. Driggs’ restaurant and cafe- 
teria customers prefer the big Stain- 
less Steel dispensers because they 
keep the milk icy cold and better 
tasting. The five gallon cans are 
stored in the dispenser, so there are 
no storage problems; and, naturally, 
the cost of the bulk milk is lower. 


UNITED STATES STEEL EXPORT COMPANY, NEW YORK 








SHEETS STRIP 
BARS 


PLATES 
BILLETS 


PIPE 


USS STAINLESS STEEL 


TUBES 
SPECIAL SECTIONS 


WIRE 


UNITED STATES STEEL 


Company 


our operating costs go down,” 


Restaurant workers like the fact that 
the dispensers are so easy to clean. 
A damp cloth keeps the outer Stain- 
less Steel surface bright and hand- 
some. 

If you’d like to get more infor- 
mation about Stainless Steel bulk 
milk dispensers, just send the cou- 
pon below. 


Agricultural Extension 
United States Steel Corporation, Room 
525 William Penn Place, Pittsburgh 30 


Please send more informatin ab 
bulk milk dispensers. 


inless Steel 
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High School Students Purchasing from Milk 
Vending Machine in School Corridor. 


UTOMATIC VENDING ma- 
chines have proved to be one 
method of increasing milk sales 
and milk consumption. This is a state- 
ment based on fact rather than fancy. 


A study involving the use of 10 
automatic milk-vending machines has 
recently been completed by the 
author. Data were obtained from 22 
different test locations over a period 
of 12 months. Locations tested in- 
volved such dissimilar places as fac- 
tories, public schools, 4-H club sum- 
mer camps, a farmers’ market, a fair 
and a service station. 


The results of the study indicated 
that: (1) milk vending can be profit- 
able, (2) summer camps, city parks, 
farmer markets and recreation areas 
offer good possibilities for utilizing 
machines that are placed in public 
schools and colleges during the re- 
mainder of the year, (3) prices should 
be in line with the market, (4) %-pint 
cartons will usually be most profitable, 
(5) chocolate milk will generally be 
the best seller (6) sales of milk through 
vending machines are nearly a 100 
percent addition to 
The tested 


regular _ sales. 
locations which appar- 
ently offer good sales potentials are: 
industrial plants, elementary schools, 
high schools, office buildings, colleges, 
theaters, fairs, and summer recre- 
ation areas. Untested locations such 
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Vending Machines 


Increase Milk Sales | 


By DR. E. E. BROWN, Associate Agricultural Economist 
Clemson College, South Carolina 


as: post offices, stores, YMCA’s, hos- 
pital lounges, banks, military camps, 
parking lots, and apartment buildings 
may also be profitable locations. 


Apparently, profitable operations 
depend not only on a sales volume 
per machine but upon the ability of 
vending operators to minimize ex- 
penses. As would be expected, the 
wholesale cost of milk is the major 
expense item. Since the wholesale 
cost of milk is relatively fixed insofar 
as a milk dealer is concerned, atten- 
tion needs to be diverted to methods 
of decreasing the other major expense 
items such as commissions, transporta- 
tion and delivery costs. It is axiomatic 
that the greater the sales at any one 
particular location the larger the com 
mission rate that can be paid for a 
location. In general, a commission 
rate cannot be over 10 percent of 
gross sales. Transportation costs can 
be minimized by grouping machines 
in a relatively small trade area or by 
certain 
machines. Delivery costs can be mini- 
mized by assigning an adequate num- 
ber of machines to each delivery man 


every-other-day delivery to 


and by maintaining a relatively high 
sales volume per machine. This latter 
requirement can be met by moving 
machines from locations where sales 
do not meet a certain standard onto 


new locations. This standard will vary 





according to costs. Breakeven points 
for two South Carolina milk-vending 
operators in 1955 were about 50 units 
and 30 units daily per machine. 
Nearly all of this difference in “break- 
even” points was due to commission 
rates, transportation cost per machine 
and delivery cost. 


Other expense items such as over- 
head, depreciation, interest, taxes and 
accounting are relatively minor. Cost 
of a milk-vending machine, while im- 
portant initially, has a relatively minor | 
effect upon operational costs over the 
lifetime of the machine. A difference 
of $100 per machine in initial cost will 
affect returns to most vendors by 
about five or six one hundredth of a 


cent per unit of sale. 


Data obtained during the South 
Carolina study indicated that con- 
sumption of vended milk has little 
effect on consumption of milk from | 
other sources. Vending machine sales 
apparently did not affect over-the- 
counter milk sales in a textile plant, 
a college canteen, or in five public 
This indicates that 
vended milk in small containers is 
regarded as a refreshment item rather 
than as a food item. Total milk sales 
increased from 73 to 1,173 percent 
milk-vending 
machines were utilized in conjunction 

(Please Turn to Page 96) 
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AVOID 


OPERATIONS... 


Seen 


gone » 


Simplify and save with Seal-Hood! When Seal-Hood 
machines go to work, capping and sealing are com- 
pleted in one smooth operation... quickly, effi- 
ciently. Naturally, you’ll pocket a sizeable saving 
on bottle breakage and milk loss, because no sepa- 
rate hooder is needed. Your time costs drop too, 
and you use less floor space. 

Moreover, while Seal-Hood is saving you time and 
money during the capping oper- 
ation, cappers never touch the 
pouring lip. Nor do hands touch 
it in delivery. Result—milk 
that’s fresh from dairy to door- 








B 
" Som i 





AND YOU’LL 
MULTIPLY YOUR 
PROFITS! 





step. This, combined with Seal-Hood’s sure protec- 
tion and easier handling in the home, pays off in 
more customer confidence. 

Maintenance costs on your Seal-Hooders? Forget 
’em! Once Seal-Hood is installed, any necessary 
repairs will be made by our expert technicians... 
and it doesn’t cost you a cent! 

No wonder more and more progressive dairies 
take the Seal-Hood way to greater profits through 
more efficient production. If you’d like further 
details on Seal-Hood, or the equally economical 
Seal-Kap closures, write us today. Or ask to have 
our representative call. 


AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY 1, N. Y. 


ul-Kob AND Sed Koo PROTECT TO THE LAST DROP IN THE BOTTLE 


*Trade-mark Reg. U. S. Pat. Off 
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Laundry driver’s key opens the entire front of dispensing unit. 


He indicates on printed form the number of the compartment, 
how many garments he removed, and how many clean ones 


he supplied. 





Pictures courtesy of CHANGE-O-MATIC CORPORATION 
Each Borden worker, at the time most convenient for him, unlocks 
his individual compartment, takes out his supply of clean uniforms 


and leaves his soiled ones to be picked up later. 


It Saves Temper (Lmployee’s). Jt Saves 
Time and Money (Employers). It's A 


New System of Dispensing Uniforms 


ee UPPLYING clean uniforms 
S for a dairy unit that operates 

24 hours a day, seven days 

was a real headache, before 
we adopted the Change-O-Matic sys- 
tem,” says John Hartman, Superinten- 
dent of Borden’s Farm Products, 90 
Third Avenue, Brooklyn, New York. 


a week, 


“For a while, we even operated a 
laundry to wash the uniforms used 
by four other units in addition to our 
own 180 employees. A very costly 
proposition, it proved to be. It created 
about as many problems as it solved.” 


Two spent the 
greater part of their working hours 
distributing clean uniforms and _try- 
ing to round up soiled ones. Uniforms 
frequently “mislaid” so that 
they didn’t reach the laundry at the 
time they were supposed to and that 
meant not 


porters formerly 


were 


enough clean garments 


came back from the laundry. 
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Workers wasted time standing in 
line to uniforms 
and then the gripes would start. Col- 
larbands were too tight. Sleeves were 
too long or too short. Buttons were 
missing. 


receive their clean 


Pants were too big or too 
Waistbands 
be the right size. 


small. never seemed to 


Under the new system all of that 
has been corrected. Each of the 180 
employees is assured of a fresh uni- 
form for every working day. He gets 
it from a_ specially-designed, steel 
work-clothes dispenser, without spend- 
ing even a minute standing in line. 
He is assured of a comfortable fit, be- 
cause all uniforms are now “personal- 
ized!” This means each employee gets 
back the work clothes week 
after week. If necessary, these have 


same 


been altered so that they fit him com- 
fortably. If one of the workers hap- 


pens to put on weight or take off a 


few pounds, he can get a larger o1 
a smaller size of work clothes, simply 
by attaching a note to the soiled ones 
he leaves in the clothes dispenser. 
The system works with remarkable 
simplicity. Each employee is given 
a key to an individual compartment 
in the Change-O-Matic clothes dis- 
penser. There he receives his supply 
of clean uniforms, leaves his soiled 
ones, and locks the door. His name 
is marked on his compartment and 
the compartment number is_ plainly 
marked inside shirt bands and trouser 
waists of that 


permanently issued to him. 


uniforms have been 


Borden workers like this “person- 
alized” service. As one of them 
pointed out, “Work clothes that fit 
right make a big difference in a fel- 
low’s comfort. A collar or a waistband 
that’s too 


nerves.” 


tight can get on your 
(Please Turn to Page 44 


American Milk Review 











AT 
fou: 
spr 
iss’ 
Jou 
hal 
vis 
but 
Dec 
coc 
tul 
esi 
ki’ 
pa! 











AMERICAN DAIRY ASSOCIATION 








alga LVon 


| Butter and Eggnog 
get Major Holiday Push 








BAKE PLENTY FOR THE HOLIOAYS 


Real old-time Butter Cookies! 


4 SIMPLE. BASIC RECIPES WITH EXCITING VARIATIONS 





AT RIGHT: This two-page, 
four-color butter cookie 
spread in the December 
issue of the Ladies' Home 
Journal, plus approximately 
>RPORATION | half the Disneyland tele- 
— vision announcements, back 
ster. butter with real power in 
| December. Featuring butter 
cookies and butter—baked 
turkey, this advertising 
establishes butter in the 


kitchen as a necessary mecteen Geet eaten mew: eurren coon ee 
part of first-class living. pecan ira 2 ONLY = > ssa ~ 
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December 10. Featuring Fruit Cocktail Eggnog Pie, it is one You never outgrow 
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MORE INSTANT | 
than DariRich 





there is NOTHING | 


[to Reaily to Dine! 


In addition, Dari-Rich is a 
Superior Product in Every Way! 


@ First of all, YOU make it PURE and FRESH! 
@ You DELIVER IT FRESH! 


@ Your product IS THE TRUE INSTANT 
CHOCOLATE because IT'S READY TO DRINK! 


@ You make it with FRESH MILK PRODUCTS (not water) 


@ Your Dari-Rich COSTS THE CONSUMER LESS THAN 
ANY MIX EVEN APPROACHING IT IN QUALITY !* 


@ Your Dari-Rich has A UNIFORM FLAVOR and 
IS ALREADY MIXED...EVENLY AND THOROUGHLY! 


@ Dari-Rich contains MORE NOURISHING FRESH MILK 
GOODNESS than any dry mix on the market! 


Bowey’'s Thinks: NOW is the time to TELL Mrs. America that dairies 
have the really ONE AND ONLY INSTANT CHOCOLATE drink. We're going 
to tell her about Dari-Rich. Would you like to tell her in your market? For FREE 
information on how we can help you, write immediately to your nearest 
Bowey's office. 


, —=- 


= 2.3a 679 ORLEANS ST., CHICAGO 10, ILL. 
6, wey = 771 BEDFORD AVE., BROOKLYN 5, N. Y. 


On ‘ 4368 DISTRICT BLVD., LOS ANGELES 58, CALIF. 


~ 
4 ~—<-« 


* Six different “Instant™ mix brands cost the consumer 
more than Dari-Rich; one is as high as 41¢ a quart! 
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CLEAN UNIFORMS 
(Continued from Page 40) 

The laundry driver has a key that 
opens the entire front of the dis- 
pensing unit. When he takes out the 
soiled work garments, he indicates on 
an ingenious printed form the number 
of the compartment; how many soiled 
garments were removed from it; and 
how many clean ones were supplied. 
This record affords a strict control 
over lost or “mislaid” work garments 
never before possible under any other 
system. One carbon of the record is 
later used for billing purposes. Man- 
agement has the satisfaction of know- 
ing it is paying only for garments in 
use, not for garments lying somewhere 
on a shelf. 


Clean work garments are sorted be- 
fore they leave the laundry. They are 
already in the correct order so that 
the laundry driver can slide them into 
the compartment, marked with the 
corresponding number. It 
amazingly little time. 


requires 


The compartments are not intended 
for storing work garments. They are 
used merely to make the exchange of 
soiled garments for clean ones quick 


and easy. Each employee can choose 
the time most convenient for him. 
Dairy workers are glad not to have 
to keep soiled garments in their reg- 





Exchange is quickly made! Clean work 
garments are in correct order so that 
laundry driver can quickly slide them 
into the compartment that is marked 
with the corresponding number. 


ular lockers because of the sour milk 
odor. 


The system works especially well 


in a seven-day-a-week operation such 
as Borden's Third Avenue, where the 


men have different days off. The 
laundry driver makes pickups and de. 
liveries on Mondays and Thursdays, 
During a seven-day period, every man 
is supplied five clean uniforms. Some 
will receive three uniforms on the 
first delivery and two on the second. 
Some will receive four uniforms on 
the first delivery and one on the 
second. It is easy now for the laundry 
driver to keep track, whereas the 
staggered system of days off used to 
make things very complicated for the 
porters in the old days. 


“Recently, some one asked me what 
the draw-backs of the new system 
are, but I wasn’t able to think of a 
single one,” says Hartman. “We know 
that it was uneconomical to run our 
own laundry. We know that we now 
need only one porter instead of the 
two we used to employ when so much 
time was spent trying to collect soiled 
uniforms and distributing clean ones. 
Moreover our linen service contract 
saves us the expense of mending 
work garments and buying replace- 
ments and it guarantees against our 
ever running short of clean uniforms, 


something that used to happen often.” 





(Patented ) 


@ Accurate—Gives foolproof samples with 
no guesswork, no attention or adjustments. 


@ Automatically Activated—Wall- 
mounted timer assembly (not shown) acti- 
vates sampler 10 times per minute. Timer is 
moisture-proof; no oiling necessary. 


@ Continuous Intermittent Operation— 
Provides dependable, wasteless sampling 
of milk going through flow line. 

@ Simple to Install—Sampling valve as- 
sembly fits easily, quickly into sanitary tee 
in either vertical or horizontal flow leading 
to or from milk pump. 





THE COMPLETELY SANITARY 
AUTOMATIC 
) COMPOSITE SAMPLER 


FOR FLOW LINE SAMPLING 


You'll find this an indispensa- 
ble tool in determining your 
butterfat savings on daily 
receipts, departmental 
diversions, skimline, 
and tank truck re- 
ceivals and shipments. Vol- 
ume per activation 0 to 15.cc. 


No clogging or sticking. 





Write for price lists and 
free descriptive folders 


DAIRY SUPPLY DIVISION - 1234 Shelby Street - Indianapolis 3, Indiana 
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The 
baat vAbate! 
efficiency 
of the 
P-38 Dacro 
Milk Cap 
makes your 
entire 
exehad bate! 
roy ol-ba-4erepal 
aqke) a=) 
profitable. 
Lost time 
at the 
rof- 40) o1-3 ane 
practically 
Pa bbactbat-ta-10e 
WY op a= 
efficient 
plant 
layout is 
possible. 
Valuable 
floor 
space 
is saved. 
There 
is no 
rental 
expense. 
Wi babbaatbbaa! 
paat-babelehus-y4 
is needed. 
Bottle 
breakage 
is reduced. 








And with 
P-38 Dacro’s 
extremely 
e-¥-haor- hey opeate! 
the entire 
Jefohadbbate, 
operation 
moves faster. 
With all 
these 
features 

plus 

low cap cost 
it’s 

no wonder 
more and more 
fo e-bbat-t-m-b4- 
mapa cel abbate mice) 
P-38 Dacro 


every day. 





CROWN CORK & SEAL 
COMPANY, INC. 





Crown & Closure Division ¢ Baltimore 3, Md. 








November, 1956 





You Never Outgrow Your Need For 


You Never Outgrow Your Taste For 


Cool, Rich, Satisfying Milk From 


Vineyard Farms Dairy 








~< 


You Never Outgrow Your Need For 


You Never Outgrow Your Taste For 
Cool, Rich, Satisfying Milk From 


Vineyard Farms Dairy 





23 SHEPHERD’S LANE 





MAHOUSIC, VT. 


Start Delivery Tomorrow 


Call MAdrigal 3-8642 Today 


23 SHEPHERD’S LANE 


MAHOUSIC, VT. 








Start Delivery Tomorrow 


Call MAdrigal 3-8642 Today 




















How to Use 


During the past 18 
months, the use of 
color in newspaper 
ads has increased 
tremendously. Along 
with this lineage in- 
crease and the ex- 
cellent sales results 
has come the increase in enthusiasm 
from the newspapers, the professional 
ad agencies, and the many dairies 
sampling this method of advertising. 


Crclusive 
festa 
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Color in Newspaper Ads 


By A. D. BURROUGHS 


This has all resulted in more and 
more sales talks from the media sales- 
men, backed up with proof of results 
from other clients. And as the milk 
plants, both on the national and the lo- 
cal level, are among the first to have 
success in ROP (run-of-paper) color 
ads, managers throughout the country 
are asking, “Exactly what does ROP 
color advertising in newspapers mean 
to us?” 


These men want to know the actual 
advantages, the disadvantages, the in- 
telligent and profitable use of the 
whens and the whys for using ROP 
color ads. 


Advantages for ROP Color Ads 
for the Dairy 


(1) First, color is a natural for every 
product from the milk plant. It gives 
the additional appetite-appeal, plus 
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Up to 50% Less Line Breakage 
with Thatcher If IT, -glas Process 





® Nu-glas Process installs on line, between 
washer and filler . . . applies an invisible 
protective coating on bottles. 


“PATENTS PENDING 


Thatcher Nu-glas Developed By 


“| THATCHER GLASS 


Nu-glas equipment manufactured by Cherry-Burrell 
Corporation, Chicago, Ill. 


_ I 


Nu-glas equipment sold and distributed by all 
authorized Thatcher jobbers. 


November, 1956 





AMAZING NEW WAY to reduce milk bottle 
costs! Thatcher Nu-glas process installs on 
your production line... applies an invisible, 
protective coating on bottles each trip. 


Actual dairy tests show Nu-glas process 
lengthens the life of bottles . . . reduces line 
breakage up to 50% .. . increases produc- 
tion speed up to 442%. Nu-glas coating re- 
duces abrasions, scratches . . . rejuvenates 
milk bottles . . . makes them look and per- 
form like new. Cost of operation is less than 
$1 per day per filling line. 


INVESTIGATE NU - GLAS TODAY. Send for 
free illustrated brochure. Nu-glas was devel- 
oped for the dairy industry by Thatcher, who 
manufactures only glass containers. Nu-glas 
equipment was designed in collaboration 
with Cherry-Burrell, who will arrange for 
manufacturing and distribution. 


UNRETOUCHED PHOTO 


COMPARE THESE BOTTLES. . 
Untreated bottle (left) looks scratched 
and scuffed after many trips. Nu-glas | 
treated bottle looks sparkling new, | 
ready for many more trips. § 





Mail This Coupon! 


THATCHER GLASS MANUFACTURING CO., INC. 
1002 Grand Central Ave., Elmira, N.Y. 


[] Please send brochure on Thatcher Nu-glas Process. 
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the natural tie-in with the color pack- 
ages used by almost every dairy. 


In nine out of 10 times, color is an 
important factor in the customer's 
identification of your carton, your 
bottle cap, every identification mark 
on your products. This carry-over into 
the color newspaper ads gives a great 
reader impact and remembrance on 
the bigger shopping days, adding up 
to greater sales. 

(2) Color used in a smaller ad gives 
greater readership, better remember- 
ing, and far better attention than a 
larger ad in black-and-white. 


(3) The reader naturally senses the 
greater importance of a color ad. It 
makes the dealer the leader, up-grades 
his product advertising. 


(4) Color ads can have a great 
value in the overall sales plans. The 
same theme can be carried over for 
the point-of-purchase advertising, for 
direct mail, and in some sections for 
color TV. It ties in directly with out- 
door advertising, too, giving the reg- 
ular and potential customer repeated 
contact with the sales message and 
product identification. It adds up to 
customer preference, which in turn 
builds volume steadily. 


(5) Color ads help to build enthu- 
siasm among your route salesmen, 
your retail outlets, and act as good 
merchandising tools. 


While these six pointers demonstrate 
the leading advantages in the use of 
color ads in selling dairy products, 
there are also disadvantages to be 
considered. Talks with dairy man- 
agers using ROP color revealed their 
complaints in the order listed: 


(1) Lack of availability in certain 
areas and the limitations for scheduling 
the color ads for a specific day. 


Some newspapers are not yet fully 
set up for ROP color advertising, 
making it unavailable in certain ter- 
ritories. This means a “color” campaign 
with black-and-whites appearing in 
some papers reaching that trade ter- 
ritory. 

Because ROP. color ads take longer 
to produce mechanically, it sometimes 
happens that an ad will not appear 
on the day planned. Said one man- 
ager, “We had the whole sales pro- 
motion underway, the sales force 
enthusiastic. The ads were to appear 
in the paper on a Friday. You can 
imagine the effect when the ads did 
not appear until the following Tues- 
day, four days after the set date for 
the kick-off on the campaign.” 


(2) Poor color reproduction was 
second in the list of complaints. Ink 
too thin and seeping through the 
page, lack of standardization in the 
color shades, overall “messiness” in 
appearance were the most frequent 
specific comments. 

“The color ads we had were 
nothing to be proud of, for product 
identification or anything else. They 
were just plain gooey!” reported one 
manager. 

(3) Strange as it seems, cost was 
the last on the list of complaints. Most 
managers believed that good color ads 
resulted in far greater impact and 
sales, sufficient enough to overcome 
the obstacle of increased cost for 


the ad. 


To give a clear, honest and work- 
ing picture, the disadvantages listed 
here are points to be remembered. 
However, anticipation for the future 
elimination of most of these objections 
and headaches is keen. 


Most newspapers are becoming 
better-equipped to produce excellent 


color reproductions. Color television 
will force the issue in most areas, and 
the newspapers will offer good color 
in order to compete effectively with 
the TV medium. 


As equipment and skill improves, 
the service will be faster, and contract 
dates for color insert orders will be 
observed, allowing sufficient advance 
notice. Already, many newspapers are 
offering a “satisfaction guaranteed” 
both on deadline dates and on their 
color reproduction. Money is re- 
funded if the color is not up to par 
or the specified date is not met. 


New ink standards and improved 
methods are making the “messy ad” 
rare, eventually to be eliminated. 


These new improvements, all being 
pushed through as fast as possible to 
close the gap in professional know- 
how between printed and _ televised 
color, will remove the obstacles of 
lack of availability and poor color re- 
production. These improvements will 
bring the cost much lower, with still 
better sales resulting. 


These are the advantages and dis- 
advantages listed by those plants using 
ROP color successfuly, giving a clear 
picture which needs little explanation. 
But when and why to use color ads 
instead of the black-and-white to get 
the greatest return for your money? 


Dairies getting the most for their 
ROP color-ad money use this method 


(1) to introduce a new _ product 
addition, 
(2) to lead off the current cam- 


paign on a specific item, 


(3) to build the customer's identi- 
fication with the dairy’s colors, its 
company symbol, 


(Please Turn to Page 96) 





NEW! MODERN! EFFICIENT! ECONOMICAL!— THE Aeadall 
AUTOMATIC DUMPING SYSTEM 











150° 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED .. . 
LESS EQUIPMENT TO MAINTAIN 


PROVIDES — 

Greater sanitation . 
posite samples. . 
to operate . 
wearing parts . 


. . Better control . . 
. Less operator fatigue . . . Less steam required 
. . Less power required (One Power Unit) . . . Fewer 
. . Plus the regular features which have made 


. More accurate com- 


KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 


Ge KENDALL-LAMAR CORP. - POTSDAM, N. Y. @ 
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For storage-tank spray cleaning that really works... 








Wyandotte Cle-Chlor* and engineered hall-spray equipment 





Ball-Spray Cleaning 


Wyandotte again proves its leader- 
ship in dairy cleaning and mainte- 
nance operations with its tested 
and proved ball-spray cleaning for 
storage tanks. These ball sprayers 
are properly engineered, and are 
effective. Together with unbeat- 
able Wyandotte Cuie-Cuior, the 
chlorinated cleaner, they have dem- 
onstrated their complete cleaning 
action with better sanitation, uni- 
form results, and remarkable labor- 
savings. 


The ball spray device is simple 
and properly designed, has no mov- 
ing parts; yet, it makes possible a 
superior method of cleaning over 
hand operations. Since workers do 
not enter the tanks, contamination 
from footwear is eliminated. Slip- 
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ping accidents cannot occur. 


Wyandotte Cle-Chlior 


Wyandotte Cie-CHiLor produces 
unusually bright, film-free surfaces. 
Highly effective even in hard water, 
it controls milkstone, and deodor- 
izes as it cleans. In dairy plants or 
on the farm, nothing equals the 
fast, effective cleaning of Wyan- 
dotte Crie-CHior. 


Get the facts on Wyandotte 
Cie-Cuior and ball-spray equip- 
ment from the competent, informed 
Wyandotte sales-service represent- 
ative. If your cleaning problems 
require special engineering, he will 
be glad to consult with you. Call 
him today. Wyandotte Chemicals 
Corporation, Wyandotte, Michigan. 
Also Los Nietos, California. Offices 


in principal cities. — *nec. v.s. pat. orr. 





Advantages of Cle-Chlor: 


Sudsless—no foam—no air pockets 


Excellent for both stainless steel 
and glass 

Completely soluble—makes clear 
solutions 

Deodorizes — leaves no residual 
odor 
Easy to handle—no annoying 


fumes 


Brightens stainless steel 











yandotte 


CHEMICALS 


J. B. FORD DIVISION 


Specialists in Dairy-Cleaning Products 
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By R. F. HOLLAND and J. C. WHITE 


Factors Affecting the Natural 


Acidity of Milk 


QUESTION—We have noted an 
increase in the acidity of our milk 
during the early fall months. Is 
this associated with the feeding of 
ensilage and does it contribute to 
off-flavors? 


—C. C., Pennsylvania 


ANSWER-It is highly improbable 
that an increase in acidity of your 
milk is due to the feeding of ensilage 
in the fall. When the feeding of 
ensilage was first introduced, it was 
commonly thought that this acid feed 
might have an effect on the acidity 
of the milk produced. A considerable 
number of 
tested this 


have 
question experimentally 
and concluded that ensilage in the 
ration did not increase the acidity of 
the milk. 


research workers 


Corn-gluten feed has likewise been 
accused of causing high milk acidity, 
apparently on the grounds that sul- 
phuric acid is used in its production. 
No experimental basis has been found 
for this conclusion either. 


The main acids in ensilage are lac- 
tic and acetic acids. When they are 
assimilated, they can be eliminated 
readily by the animal by oxidation to 
carbon dioxide and water. The above 
acids are organic and are readily di- 
gested. Inorganic acids would be 
much more difficult to eliminate from 
the animal body. They have to be 
excreted as acids or as salts. The 
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should, 
severe test in the 
determination of the effect of the 
ration on milk acidity. One research 


feeding of inorganic acids 


therefore, be a 


group conducted an experiment in 
which as much as 120 ce of concen- 
trated sulphuric acid were fed to cows 
daily for a period of six days. The 
acidity of the milk was carefully 
studied before, during, and after the 
feeding of this acid. Even with this 
high concentration, the acidity of the 
milk was unaltered. 


The acidity of the milk of indi- 
vidual cows varies widely. In one 
study, out of 86 samples tested, 45 
were above 0.18 percent acidity. A 
range was found from 0.102 to 0.257. 


You do not tell me what change in 
acidity you have found. Very early 
lactation milk is generally higher in 
acidity than that produced later. If 
many of your herds are freshening in 
the fall, this may affect an increase 
in titratable acidity. This would be 
a very special situation indeed. 


Another possible cause might be an 
increase in the production of milk by 
high testing herds with better pasture 
and possibly better feeding conditions. 
Guernsey and Jersey milk is generally 
of higher acidity than Holstein or 
Ayrshire, and, if the proportion of 
this high-test milk is increasing in 
your supply, a higher titratable acidity 
may be noticed. 


We are, of course, assuming that 
the increase in acidity that you note 
is an increase in the natural acidity 
of milk and is not developed acidity 
that might be caused by poor cool- 
ing and the resulting growth of bace- 
teria. This, of course, may be readily 
checked by examining your bacterial 
counts. 


The natural acidity of milk is at- 
tributable to the proteins, carbon 
dioxide, citrates and phosphates, and 


would not adversely affect the flavor. 


Minnesota Test 


QUESTION—What is the Minne- 
sota Test for ice cream? What ma- 
terials and equipment are needed? 
Does it have any advantage over 
the Babcock test for ice-cream mix? 

—E. D., Georgia 

ANSWER-The Babcock test 
wherever it is applicable depends for 
its action on the ability of sulphuric 
acid to produce heat of dilution and 
to dissolve proteins. Its high specific 
gravity makes the fat separate more 
readily but it has a disadvantage in 
that it dehydrates sugars making the 
test dark. 


The Minnesota test takes advantage 
of the ability of alkali to dissolve pro- 
teins. The alkaline reagents make 
proteins soluble and can be used in 
the presence of high sugar concentra- 
tions, where acid would burn the test 
very badly. 


In the Minnesota test we use the 
equipment designed for Babcock work. 
For ice cream we weigh nine grams 
of cream into a nine-gram cream test 
bottle and add 15 ml of Minnesota 


(Please Turn to Page 96) 
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MILK BOTTLES! 


No more 
milk bottles? 
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Announcing... THE NORRISH(¢ 





The greatest advance in 50 years 
of retail milk distribution ...the cost- 
cutting new way to sell more milk! 


The picture on the right is a picture of the future . . . the very 
near future. 


Evidence of the truth of this is revealed by a recent survey of 
the Department of Agricultural Economics of the University 
of Idaho. 


Calling on a representative cross section of milk consuming 
families, the Department learned that: 
1 Most homemakers think a home milk dispenser will increase 
the consumption of milk in their homes. 


2 The Dairy Food Section means more space in the family 
refrigerator and a wonderful opportunity for sales of more 
specialty dairy products. 


3 Seventy-one percent of the people in whose homes it will fit 
are interested in having it! 


4 Customers using more than three quarts of milk daily are the 
most interested in having a home milk dispenser. 


& The Home Dairy Bar will probably fit easily in over 50°% of 
the homes on your route. 


The market for a home milk dispenser exists. 
Count the benefits to you! 


Consider these advantages of home milk dispensers: 
e They are very easy and economical to service. 


e They do away with bottle handling, bottle washing, 
bottle breakage, bottle replacement. 


e They furnish you with a dramatic new service to 
merchandise to your customers. 


e They increase consumption by stimulating a new 
interest in family milk drinking. 
















For fuller information, 
phone, wire or write... 
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The Norris Home Dairy Bar is a self-contained, 
self-refrigerated unit. Stands on any counter, table 
top, or companion Norris-built cabinet. Has %*4 
cu. ft. Dairy Food Section at bottom for butter, 
eggs, cheese, cream and many other “extra sale” 
items. All steel; baked-on white enamel finish. 
Hardware and fittings chrome plated. It’s 3114” 
high, 2514” wide, 1534” deep. Plugs into any elec- 
trical outlet; keeps milk at constant 35 degrees. 

Upper section of cabinet holds two 12-quart steel 
containers and dispensing system operates like 
Norris commercial dispensers. When one container 
is empty, customer inserts tube from full can into 
dispensing valve; has fresh, cold, 12-quart supply 
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od Section 











ready for serving instantly. 

Production of the Norris Home Dairy Bar is 
now swinging into high gear. Orders will be filled on 
the fastest, fairest basis we can work out. However, 
we urge prompt action on a few units on your 
routes, so that you can work out details of pricing 
and delivery plans to fit your local situation. 

At this time, Norris Dispensers is not recom- 
mending or endorsing any one plan for the sale 
or installation of Norris Home Dairy Bars. Local 
conditions vary, and, therefore, you alone can de- 
cide which plan is best for your business. 

We invite you to discuss any questions with us. 
We can help you make more money from milk. 











Now serving more than 


11,000,000 glasses of milk daily... 


In the entire field of commercial 
food service—restaurants, 
hotels, schools, institutions and 
elsewhere--few equipment 
items, if any, have had 

the acceptance of Norris Milk 
Dispensers. Today, Norris 
Dispensers serve more milk than ye 
all other makes and types of , LD-2 
dispensers combined. All ' be t 
of this manufacturing experience : Fede 
guarantees the quality and = pack 
reliability of the Norris Oe i CSS 
Home Dairy Bar. : 





reacl 
come 

Al 
agin 
ucts, 
sing! 
man 
radi 
men 
mov 
ture 
ver) 
dat 
con 
imp 





’ 


. 
: ’ 


4 






























The Butter Industry and Container Manufacturers 


Will Have to Bo Some Tall Stepping if They 
Are to Weet the April | Peadline When 


Bulk Butter Packages Limited to 60 
and 64 Pounds Net Under New Order 


ITH THE RECEIPT of the 
USDA (Commodity Stabiliza- 
tion Service) announcement 


LD-22 the dairy industry continues to 
be troubled by tendencies toward 
Federal domination. A review of the 
packaging demands contained in the 
CSS order shows that domination 
reaching new extremes. The order be- 
comes effective April 1, 1957. 

Although the order concerns pack- 
aging requirements for all dairy prod- 
ucts, this article will consider the 
single category of butter. The de- 
mands set forth in the new order are 
radically different from past require- 
ments. Unless the butter industry 
moves to have container manufac- 
turers make certain packaging changes 
very soon it will find that the effective 
date of April 1, 1957 has arrived with 
compliance to the 
impossible. 

Bulk Net Weights 

Past history of the butter industry 
discloses that a variety of net-weight 
bulk packaging has been permissible, 
ranging from 60 to 70 pounds net 
weights according to the needs as 
well as accommodations of the indus- 
try and its customers. However, effec- 
tive April 1, 1957, the USDA (CSS) 
has demanded, solely for its own con- 
venience, that the butter industry 
package only two net weights, these 
being 60- and/or 64-pound packages. 
Thus the packaging of any net weights 
other than these two is not permissible 
under LD-22. 

Although the greater portion of 
bulk butter packaging is in the 64- 
pound net weight category, a great 
number of packaging weights other 
than 64 pounds are found. All plants 
not packaging 60- and/or 64-pound 
packages must alter their packaging 


order virtually 
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By EDWIN A. GIERMAK 


operations to conform to the above 
weights. 

In recent years considerable bulk 
butter was packaged in containers 
which were imprinted “64 pounds net” 
wherein the certificate of a box-maker 
stated “65 pounds gross weight limit.” 
Such a container is in violation of the 
Uniform Freight Classification code 
and thus unacceptable under federal 
announcement LD-22 as the over-all 
gross weight of the butter, liner and 
container exceeds this 65-pound limit. 
Where the gross weight exceeds the 
65 pound gross maxmium, as may be 
the case where 64 pounds net is pack- 
aged, the box-maker should place on 
each container a certificate to con- 
form to package No. 814 and use the 
rectangular certificate form. A con- 
tainer of a gross weight of not over 
65 pounds must have the boxmaker’s 
circular certificate to show that it con- 
forms to the specifications of Rule 41 
of the Uniform Freight Classification. 
There is no intent to rule out con- 
tainers of 65 pounds gross so long as 
the manufacturers state that this con- 
tainer meets Uniform Freight Classi- 
fications. 

Paraffining 

Furthermore, the inside surfaces of 
all bulk butter containers, including 





Ed Giermak, author of this 
article on the new Commodity 
Stabilization Service regulations 
governing bulk butter packages, 
is no stranger to readers of the 
American Milk Review. Mr. 
Giermak is Manager of the Mar- 
keting Association of America. 
In his spare time, of which there 
is not a great deal, he goes to 
graduate school. Last June he 
received his Bachelor’s degree. 















the inside flaps, shall be paraffined 
with not less than 128°F. melting 
point paraffin sufficient to prevent 
absorption of the moisture. A very 
complete survey has disclosed that 
many bulk butter containers are not 
paraffined whatsoever; many others 
are paraffined insufficiently; many 
others have sides and bottoms par- 
affined but not the inside flaps. In 
all cases corrections must be made. 


Container Markings 


The most discussed, and no doubt 
cussed, USDA demand has been an 
insistence that the term “CREAMERY 
BUTTER—KEEP REFRIGERATED” 
be printed on two sides of each con- 
tainer. A careful search of thousands 
upon thousands of bulk butter boxes 
market 
throughout the United States discloses 
that the term “CREAMERY BUT- 
TER—KEEP REFRIGERATED” has 
not been found. Other printed ter- 
minologies such as “BUTTER—KEEP 
COOL’ —“(Name of state) BUTTER- 
KEEP COOL,” etc., have been used. 
Many such statements are found on 
one of the top flaps; others are printed 
on but one side of the box. Such 


received at major centers 


printed terminologies are not accept- 
able by the insistent USDA. Further- 
more, they apparently insist that the 
statement “CREAMERY BUTTER- 
KEEP REFRIGERATED” be printed 
and that stenciling or stamping of 
that statement will not suffice. In 
addition, the USDA demands that if 
staples are used in the construction 
of the bulk butter box, such staples 
must be of the rust-resistant type 
(electro-galvanized), in order that rust 
marks on the butter liners or on the 
butter itself, do not occur. 


It is highly recommended that the 
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butter industry call the attention of 
each 


creamery supply 


container manufacturer and 
house to the de- 
mands set forth in 
LD-22. It is recommended 
that all purchase requisitions for bulk 
butter boxes bear the statement, “All 


Announcement 
further 


bulk butter containers must meet the 
requirements of USDA Announce- 
ment LD-22.” Such a statement will 
serve a two-fold purpose: (1) act as a 
notification to all container manufac- 
turers as well as supply houses to en- 
force the requirements of LD-22 prior 
to the fulfillment of the order; (2) 
insure that if the order for bulk butter 


containers is completed with boxes 
which do not fully qualify under 
LD-22, then freight, handling, and 
miscellaneous charges connected with 
that erroneously-completed order 
would be the responsibility of the 
container manufacturer, or container 
supplier. 

We think it would be a good idea 
for all butter manufacturers to make 
immediate application for a copy or 
copies of USDA Announcement LD- 
22 by writing to the USDA Commod- 
ity Stabilization Service, Washington 
25, D.C. 
that the text of this article be pre- 


It is further recommended 


sented by representatives of the but. 
ter industry to those in the container 
industry. This problem can be solved 
by April 1, only through cooperation 
between butter manufacturers and the 
container industry. 

The changes necessary are vital and 
cannot be allowed to rest. Both indus- 
tries must agree that the packaging 
problems are theirs as a direct result 
of federal dominance of our industry 
and that they can only be solved by 
joint effort. It is up to the butter 
industry to take prompt action. The 
container industry must cooperate to 
the fullest extent. 





lrish Butter Was Important 


Commodity in Colonial America 


By C. J. ROBB 
Ballynahinch, County Down 


OR MANY CENTURIES Ireland 
F famous for its butter indus- 

try. In the eighteenth century no 
country in the world understood the 
art of salting butter better. This dairy 
product was exported to America, the 
West 
Brazil as 


Indies, Spain, Portugal, and 


well as the close-at-hand 
English market. A customs return for 
1756 establishes the fact that butter 
to the value of £40,000 was exported 
to America. 


How this commercial export was 
handled may be judged by an account 
in the military records of the Irish 
establishment. Butter was exported 
British 
was salted in 
kegs made from oak timber in narrow 


for the garrison use of the 


army in America. It 


staves, well-seasoned naturally and 
filled with salted spring water after 
coopering, the water being changed 
weekly. This was to temper the wood, 
swell the joints and remove the gallic 
acid from the timber. The outside of 
the barrels or kegs was painted with 
red lead paint on which was endorsed 
the broad arrow or official army mark. 
The butter was put into the keg in the 
following manner. The bottom of the 
keg was lightly sprinkled with salt 
and a layer of butter filled in to the 
depth of six inches. This was sprinkled 
with salt and then another layer put 
in, and the salting repeated until the 
keg was filled. The upper end was 
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then inserted and the keg hooped up 
and sealed. 

In order to improve the art of Irish 
dairying for export, the Cork Butter 
Exchange was built in 1770. In 1789 
we read that one John Wallis came 
out of the New England colonies to 
buy butter at Cork and he purchased 
200 firkins at five pence per pound 
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in one day for export to the Colonies, 


Among the foreign butter buyers at 
the Cork Butter 1800 
were six butter from 
America who were seeking lump- and 
pickle-butter. 
was widely used to cure the butter for 


Exchange in 
merchants 


At that time saltpetre 


export. 

When the 6th or Royal Warwick- 
shire Regiment of Foot sailed from 
Cork in 1846 for the Red River Settle- 
ment in Canada, among their provi- 
sions were 10 kegs of Irish butter for 
use in sub-arctic America. 

The old butter industry of Ireland 
had a very strong link with the United 
States in the days of very long ago. 
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Commercial butter manufacturing in the American colonies and in the early United States 
was non-existent. The first butter factory in the nation was established by George Gouge 
in the village of Campbell Hall, New York, one hundred years ago. A pamphlet on the 
first butter factory has recently been published by the Cornell Dairy Science Association. 
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We can provide full 
metal liners for cus- 
tomers who so desire. 
Ask your favorite 
supply salesman 
about Muckle cab- 
3—Y% Gel. Oblong. FF —-" i FR WmMeTsS....s. 

serve you. 














or Squere 


Special embossed leatherette-design aluminum 
used - will not readily show dents or scratches. 
Muckle cabinets really look deluxe. 
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Insulation is very important. We use a special 
wood fibre board completely impregnated with 
asphalt to resist moisture. 


SR 
“« 
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Plus all these features — hangers on back of box 
for fastening, if desired ... piano-type hinge with 
free movement to enable cover to close at all 
times ... Recessed bottom to raise box 2” above 
floor...turned down flange on top edge... 
insulation on cover fully enclosed with aluminum 
... bottom trays of galvanized steel to catch 
moisture from bottles. 


WE WILL SHIP A SAMPLE CABINET ANY SIZE AT COST 
POSTAGE PAID. 
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QUESTION—Please send me a 
complete list of the various flavor 
and body defects of cultured but- 
termilk. Include the causes and 
remedies. 

ANSWER—We will fulfill your re- 
quest to the best of our ability. Fol- 
lowing, we think, is a rather complete 
classification of the various defects of 
cultured buttermilk: 



























































I. Flavor defects 




















A. Coarse acid or sharp flavor 











1. Causes 














a. Too high incubation 














temperature 








b. Too high 





percentage 
of starter used for in- 























oculation 














c. Too slow cooling after 











proper acidity has 


been developed 











d. Coarse acid culture or 











starter used for inoc- 











ulation 














e. Excessive acidity de- 











velopment prior to 








cooling 














B. Bitter, metallic, or puckery 
flavor 














1. Causes 

















a. Too high acidity in 
buttermilk 
b. Processing or 

















storing 














in improperly tinned 








cans or vats 
c. Poor quality or too old 
milk or skim milk 


d. Contaminated culture 






























Flavor and Body Defects 
of Cultured Buttermilk 


Flat 
1. Causes 


a. Use of milk of too low 
solids content 


flavor 





b. Too low incubation 
temperature 

c. Insufficient amount of 
starter 

d. Cooling before proper 
acidity is developed 

e. Addition of water or 
skim milk to cultured 
buttermilk to 


viscosity 


reduce 


f. Use of culture or start- 
er which is flat and 
lacking in flavor 

D. Cooked flavor 
1. Causes 

a. Heating milk or skim 
milk to excessive tem- 
peratures with pro- 
longed holding 


E. Flavor commonly termed 
“green.” Characterized by 

“green apple” flavor. 

1. Causes 


a. Probably due to im- 
proper balance in the 
fermentation which 
may be caused by im- 
proper balance or pro- 
portion of acid-pro- 
ducing and flavor- 
producing bacteria in 
culture or buttermilk. 
There may be other 

unknown factors con- 


Plant Clinie 


By W. S. ROSENBERGER and V. H. NIELSEN 








tributing to the flavor 
defect. 


F. Other off-flavors 
1. Causes 
a. Any one or a combi- 
nation of the above 
causes 
b. Contaminated _ starter 
or culture 
Body defects 


A. High viscosity (thick body) 
1. Causes 


a. 


Excessive pasteuriza- 
tion temperature and 
prolonged holding at 
pasteurization temper- 
ature 

Using culture with ex- 
cessive viscosity 

Too high acidity de- 
velopment in the but- 
termilk 

Using milk containing 
very high solids 
Insufficient agitation 
during cooling of but- 
termilk 


Too much starter used 


for inoculation 
Too high incubation 


temperature 


B. Low viscosity (thin body) 


1. Causes 


a. 


b. 
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Too low pasteurization 
temperature and hold- 
Below 180 
F. for 30 minutes 


ing time. 


Excessive agitation of 
buttermilk while 
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The finest name in separators (MR n 2 81 


Westfalia... 
the center of your 
dairy picture 


Write Us for the Name of Your Nearest Westfalia Dealer 


CIEN 1 RICO — 


MCORP OR ATES 


75 West Forest Avenue, ei ae New Jersey 

















breaking curd and 
cooling 

c. Pumping the finished 
product with centri- 
fugal-type pump 

d. Churning the product 

e. Use of weak or slow 
cultures 

f. Adding water or skim 
milk to the finished 
product 

g. ‘Too low solids con- 
tent in milk 

Lumpy or grainy 
1. Causes 

a. Too low pasteurization 
temperature with in- 
adequate holding time 

b. Temperature too high 
during incubation 

c. Failure to mix starter 
thoroughly with milk 
when inoculating 

d. Insufficient agitation 
to break curd to 
smooth consistency 

e. Use of too much start- 
er for inoculating milk 

!. Use of starter for inoc- 
ulating which has a 
tendency to produce 
lumpiness in the but- 
termilk 

g. Agitation during incu- 
bation, especially at 
point of coagulation 

h. Failure to cool prompt- 
ly after curd is broken 


D. Wheving-off 


1. Causes 

a. Agitation before suffi- 
cient acidity has been 
developed (minimum 
usually 0.80%) 

b. Using milk with devel- 
oped acidity for prepa- 
ration of buttermilk 

c. Ripening buttermilk to 
excessively high acid- 
ity because of long in- 
cubation period 

d. Excessive air incorpo- 
ration due to churning, 
pumping with centri- 
fugal pumps, too high 
speed or improper 
type of vat agitator. 

e. Bottling improperly- 
cooled buttermilk. 
Should be below 
50° F. 


f. High storage tempera- 
ture of bulk or bottled 


finished product 


(above 45° F.) 


g. Filling warm bottles 


h. Improperly pasteur- 


ized milk 


i. Vibration of vats dur- 
ing incubation period, 








MILITANT PRODUCER 
GROUPS TALK MERGER 


Branchville, New Jersey—The 
Rev. John W. Dorney, executive 
director of the Tri-State Master 
Dairy Farmers Guild, said, Sep- 
tember 4, efforts to merge the 
Association of Independent 
Dairymen with the National 
Farmers Organization were 
aimed at assuring dairy farmers 
“a real increase” in the price of 
their milk. 


NFO, with headquarters in 
Corning, Lowa, and AID, with 
headquarters in Branchville, 
N. J., claim a combined mem- 
bership of some 300,000 farmers 
according to NFO. Tri-State 
Master Dairy Farmers Guild is 
an affiliate of AID. 


Mr. Dorney said he and offi- 
cials of the two groups met to 
discuss merger proposals. NFO, 
in an Associated Press state- 
ment, said the two groups had 
agreed to move toward joint 
action “in combatting distressed 
economic conditions brought 
about by disastrously low prices 
for farm products.” 


Mr. Dorney said the move 
was made to guarantee that 
“farmers would not be _ sold 
down the river” and that it was 
of “political significance” with 
the approach of elections. 








especially at point of 


coagulation 


j. Addition of water or 
skim milk to ripened 


buttermilk 


k. Contamination 


starter or of milk fol- 
lowing pasteurization 
1. Failure to cool prompt- 
ly after curd is broken 


E. Foamy appearance 


1. Causes 

a. Excessive air incorpo- 
ration 

b. Failure to allow incor- 
porated air to escape 

c. Too vigorous agitation 
in breaking-up and 
cooling curd 

d. Prolonged agitation 
during cooling 

e. Partly submerged agi- 
tator 

f. Cooling over surface 
coolers 

g. Yeast or mold contam- 
ination 

h. Level of product too 
low in bowl or run- 
ning filler too fast 
when_ bottling 


Insufficient acid development 
Because so many defects of cul- 
tures are related to insufficient 
acid development, causes of this 
condition are summarized as fol- 
lows: 


A. Quaternary ammonium chlo- 
ride compounds, when pres- 
ent in sufficient amounts are 
known to inhibit acid devel- 
opment 


B. Milk from cows treated with 
antibiotics will inhibit acid 
development. Fermentation 
will be slowed down when 
very small amounts of milk 
from recently treated cows 
are present in the milk supply 

C. Bacteriophage is one of the 
common causes of insufficient 
acid development 


D. Insufficient amount of starter 
or culture used for inocula- 
tion is responsible in many 
cases 

E. Low or fluctuating tempera- 
ture of incubation 

F. Inactive or slow culture or 
starter 

G. Too short incubation period 
for proper acid development 


H. Use of milk with too low 
solids content 
I. Insufficient heat treatment of 


milk during pasteurization 


J. Cooling product before prop- 
er acidity is developed. 
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” 24 Hours After The Fire, 38° Milk 
Was Shipped From Our DARI-KOOL 


—We Had No Electricity In That 24 Hour Period!” 


writes MR. PHILIP G. ANDREWS, Fryeburg, 





Maine 


ed a 300 
"After using a 700 gallon Dari-Kool for about a year we purchas 

i i 1 burned. 
gallon Dari-Kool for another barn. This past summer our big barr 


j ilk that was 
Everything was destroyed except our 700 gallon Dari-Kool. (The mi 


i e of the 
in this tank was shipped 24 hours after the fire and the temperatur 


ae . ‘od. 
ilk was still only 38°. We had no electricity in that 24 hour period.) 
mi 


j ew cooler 
This cooler went through the fire very well and looked just likean 


after it was cleaned up later on. 


j allon 
During the time our 700 gallon cooler was not in use we used our 300 g 


. . ° 


j ans a day. 
the milk picked up after each milking—as we were making over 40c 


eee . 
Our Dari-Kools have certainly done aterrific job for us. 








Model shown 
DKS-200 — (200 gallons) 
Also available in 100, 150, 


250, 400, 500, 600 and 700 
gallon capacities. 


The ICE BANK COOLER that 
outperforms them all! 





Write Dept. 146 for New Free Catalog 


DAIRY EQUIPMENT COMPANY .« Box 457 »* Madison, 








DARI-KOOL Protects The Milk 
During Power Failures .. . 


In the event of a power failure, Dari-Kool’'s 
large reserve ice-bank will keep your tank 
of milk cold for many hours. Dari-Kool 
does not damage milk by freezing because 
the milk is cooled with ice water. Get the 
facts and you'll get a guaranteed, farm-proven 


Dari-Kool — America's largest selling bulk 
milk cooler. 


Before you decide on any 
tank it will pay you to send 
for this informative new 


FREE BOOK [) 


See the comparison of direct 
expansion and Dari-Kool's ice- 
bank method of cooling milk 







Wisconsin 
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This revolutionary shape offers an exciting new look for ice cream packaging. Produced by 
a packaging process called Tetra Pak, it offers new economy to the whole dairy industry. 


REVOLUTIONARY PACKAGE 
BRIGHTENS DAIRY PROFIT PICTURE 


Crown Zellerbach Introduces Tetra Pak 


The new Tetra Pak concept in liquid packaging 
—a pyramid-like container formed, and filled and 
sealed simultaneously —can cut packaging and 
operating costs for the dairy industry. 


Tetra Pak is a completely automatic operation. 
With it, dairymen can save as much as 40 per 
cent on packaging milk and other dairy products, 
the potential savings being dependent upon vol- 
ume, locality and the product. 


Advantages of Tetra Pak- The economy offered 
by Tetra Pak will interest all dairymen faced with 
today’s highly competitive market and ever rising 
production costs. Factors contributing to Tetra 
Pak’s cost cutting ability are: (1) its mechanical 
efficiency in forming, filling and sealing in one 
completely automatic operation; (2) reduction in 
labor costs; (3) savings in packaging material; 


(4) a structurally stronger package because of its. 


tetrahedronal shape thus reducing rejects; (5) low 
maintenance cost of machinery. 


Tetra Pak brings a new degree of compactness 
to dairies and their customers. In the dairy, the 
Tetra Pak machine itself—a vertical operation— 
requires minimum floor space. Storage space for 
Tetra Pak paper is a fraction of the space needed 
for present pre-fabricated milk containers. Lastly, 
the tetrahedronal shape permits packing the fin- 
ished product in six sided cases—effecting a sub- 
stantial space saving in delivery and storage. The 
efficient shape of these cases permits nesting of 
shipping containers. 


Another Quality Product of 


The Tetra Pak process is completely hygienic. 
Tetra Pak paper is delivered to the dairy in a 
sealed, protective wrap. In the machine the milk 
or other product is heat sealed in the package as 
the polyethylene surfaces are welded together in 
a contamination proof container. And because of 
its unique design, liquids can be poured from a 
Tetra Pak without coming in contact with the pack- 
age’s outer surface. 

Application of Tetra Pak— Varied applications 
of the Tetra Pak process have already proved 
highly successful in the dairy field. Ice cream 
packed in 4 ounce individual Tetra Paks is not 
only inexpensive but convenient. It may be eaten 
directly from the package or squeezed onto a 
plate. The tasteless polyethylene lining prevents 
frozen materials from sticking to the container. 
Milk in 8 ounce or 1 quart Tetra Paks for insti- 
tutional use presents new packaging economy over 
all other paper containers. While Tetra Pak’s lar- 
gest immediate market is in dairy packaging, Tetra 
Paks in sizes of 34 ounce or 1 ounce for cream, 
honey, jellies or other single service portions offer 
real economy for schools, colleges, cafeterias, 
restaurants, hotels and other mass feeding institu- 
tions. 

An Analysis of Your Operation- We will be glad 
to analyze your operation and supply further de- 
tails as to how Tetra Pak may reduce your pack- 
aging costs. Write Crown Zellerbach Corporation, 
Department TK, 343 Sansome Street, San Fran- 
cisco 19, California. 


YX CROWN ZELLERBACH 

































Basic Principles of The Tetra Pak Process 


1. The Tetra Pak paper feeds smoothly from a roll as shown at right. 
This special paper, produced by Crown Zellerbach, is printed and waxed on 
the outside and coated with polyethylene on the inside. These materials 
produce a hygienic package that is strong, leak proof and tasteless. 

2. The paper is formed into a tube and heat sealed along the side seam. 
One of the remarkable properties of Tetra Pak’s polyethylene lining is the 
manner in which it lends itself to rapid, efficient heat sealed closures. 





3. The fluid enters the newly formed paper tube from above through a 
stainless steel pipe. The level of the milk is kept above the end of the supply 
pipe, eliminating the problem of foaming. 


i 


4. Each Tetra Pack unit is formed as two sets of jaws under nearly 4000 
pounds pressure heat seal at right angles to one another. The container is 
literally formed around the column of liquid, thus creating a package which 
is filled and sealed under semi-vacuum conditions eliminating air pockets. 

5. Having been formed and filled in a continuous chain, the Tetra Pak 
packages are now sheared apart into individual units. 








Packages as small as 1 ounce or 34 ounce 
provide economical single service units. 






One roll of Tetra Pak paper, produced by 
Crown Zellerbach, will make 7500 half- 
pint Tetra Pak containers. 








A Plant Superintendent Tells You 
How, in Processing Sour Cream,— 


He Used the Homogenizer to Remove 
Entrapped Air 


“Although homo- 
genizers can, by air 
leaks, 


finely-dispersed air 


iy ; bubbles into a prod- 


e uct, it 


move the air once it 


incorporate 


cannot re- 


has been incorpo- 
rated.” This is the opinion of a lead- 
ing manufacturer of homogenizers, 
and members of a famous university 


dairy department. 


For a number of years I have man- 
aged a milk by-product processing 
plant. Our average-day run in flush 
periods exceeds the million-pound 
figure. I state this to indicate that 
our size of plant makes for modern 
equipment and practices. Our per- 
sonnel, from laboratory control to 
machine shop fabrication, are people 
having experience and knowledge of 
manufacturing techniques. We utilize 
many different homogenizers in sizes 
from 200 gallons per hour to 2,000 
gallons per hour in operations such as 
ice-cream mix; whole condensed milk; 
powdered milks; and in a product 
called sour cream which should be 
known by the better name “cultured 
cream.” It is concerning the latter 
product that I shall devote the main 
topic of this article. 

In the manufacturing of cultured 
cream, the homogenization of 18 per- 
cent cream is a basic operation. Prop- 
erly homogenized light cream is a 
light, very white, very fluid product 
which through successive manipula- 
tions such as culturing and incubation 
is started on its way to become the 
thick-bodied, pungent-flavored, aro- 
matic cream that is enjoyed by many 
of our population. 


However, in the initial process of 
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By ROBERT R. ZALL 


Robert Zall, Superintendent at Arkport Dairies 





in Arkport, New York, found that he could 


remove entrapped air from sour cream by running it through the homogenizer after 


cooling to 90 


homogenization, if an air leak occurs, 
the viscosity is greatly altered; and a 
thick, rich product like heavy cream 
occurs which can be disastrous if not 
detected. Causes of this condition can 
be items such as loose pipe joints, 
torn gaskets, loose cylinder caps, leaky 
vat valves, in fact any item that allows 
air to be introduced on the suction 
side of the homogenizer. Surprisingly 
enough, sometimes a leak on the dis- 
charge side of the system can cause 
trouble, but usually not so severe. 
Obviously, the percentage of fat of 
the cream has not changed. Only air, 
the newly introduced factor, has been 
altering the cream. Many of you who 
are engaged in the bottling of homog- 
milk know the 
havoc played when bottling opera- 


enized economic 


degrees F. 


tions go foamy. What excuse could 
you offer the consumer if you served 
him with partially filled containers? 
Air can be so finely dispersed that it 
is microscopic and only after hours of 
settling does it show itself in the form 
of shrinkage. When this happens in 
the sour cream manufacturing process, 
a new set of circumstances aside from 
shrinkage occurs. In the incubation 
process, the souring or “setting up” 
occurs before incorporated air escapes. 
A weak, pasty, whey-filled, highly- 
looks 
like very heavy buttermilk, and expen- 
sive it is, This could 


acid product is produced. It 


unfortunately. 
not be offered for sale as cultured 
cream in a highly-competitive market. 

I have found by experience, it was 
a trial and error proposition, that the 
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“DE LAVAL 
‘VACU-THERM’ 
ELIMINATES 
ALL ODORS... 
IMPROVES 
MILK 
QUALITY,”’ 


says James F. Chappell, Jr., 
Vice President, Chappell’s, Inc., 
of Campbelisville, Ky. 





The De Laval “Vacu-Therm” can be used on existing 


H.T.S.T. units with equally satisfactory results! 


“Regardless of the season of the year we find our 
fine quality of milk to be consistently improved,” 





writes Mr. Chappell about De Laval’s ‘Vacu-Therm’. 





a “Onion and feed flavors are readily removed with- 
out changing the natural flavor of the milk. 

ise could ? : , _ 

yu served ‘We are pleased with the simplicity of clean-up as 
ee ‘ 

cy ee well as the economy of operation. We at Chappell’s 

¢ la 

hours of wholeheartedly endorse the De Laval ‘Vacu-Therm’ 
the form unit.” 

ppens in 

ae The all-stainless steel De Laval “Vacu-Therm” Pas- 

cubation teurizer can help you produce milk of uniform quality 

ting up” , 

pe and uniform natural flavor every day of the year. 
highly- 

It looks Write for complete details...today 

id expen- 

1is could 

ie y% DE LAVAL 

>» market. 

ape: : SEPARATOR COMPANY 

e, it was 

that the THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randoiph St., Chicago 6 + DE LAVAL PACIFIC CO. 201 E. Milibrae Ave., Millbrae, Calif 
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homogenizer can be used to remove 
air from a product, even though its 
immediate preceding function intro- 
duced air into the solution. In a past 
operation, we were plagued with four 
50-can batches of cultured cream all 
having incorporated air. I knew that 
if I allowed culturing of these cans 
to be done that I would soon have 
200 cans of nonsalable cultured cream. 
I tried heating and alternate 
cooling in an effort to drive off air 
mechanically. 


then 


I allowed the product 
vats that were 
cooled in an effort to let the air escape 
by bombarding itself from the solu- 
If I had been able at that time 
to use the vacuum pans for removing 


to set for hours in 


tion. 


air by negative pressure I most as- 
suredly would have; but these facili- 
ties, at that time, were being used to 
their maximum capacity. All of these 
remedies were of no avail and I was 
still faced with the air trouble. We 
found the trouble causing the air leak 
to be a very slightly worn cylinder 
cap whose wear was measured with 
a micrometer. This slight amount of 
wear was the causative agent. Upon 
replacement future operative problems 
Still we had these 


were solved. 


200 cans. 


Many foolish ideas were advanced 
and even foolishly tried when the 
following very unorthodox procedure 
was used and proved to be success- 
ful. I batch to 90 de- 
grees F. and rehomogenized at 1,000 
lbs. pressure using only the first stage 
valve. “Lo and behold,” a light, very 
fluid product appeared from the dis- 
charge of the homogenizer into a re- 
ceiving vat which, upon completion 
of filling, 


cooled the 


considerable 
amounts of foam and froth floating 
on top. 


showed 


This foam represented the 
air that was incorporated in the cream. 


The other phases of production were 
started on the 200 cans in question 
and 48 later we stirred the 
product made. I admit that the first 
attempt did not produce a product as 


hours 


good as we normally like to feel our 
product can be, but it was better than 
the average cultured cream sold on 
the market. 


poses, the cultured cream was good. 


For all practical pur- 


We had no hesitation in offering it 
think that 
weaker body occurred because of too 
This 


for sale. | the somewhat 


much handling and pumping. 





Robert Zall, a native of Mas- 
sachusetts, is Superintendent of 
Arkport Dairies in Arkport, New 
York. 
sity of Massachusetts and grad- 
uated 5.5. M.S. 
degree in 1949. He began his 
work with Arkport in 1950 as 
He be- 


From that 


He attended the Univer- 


with a and 


Laboratory Director. 
came Plant Foreman. 
position he was transferred to 
Grandview Dairies at Cohocton, 
New York, as of the 
butter division. 
Eighteen months 
turned to Arkport 


perintendent. 


manager 
and cheese 
later he re- 


as Plant Su- 











was further demonstrated in subse- 


quent operations. 

Since the first episode, we have 
used the method a number of times. 
In each instance, cooling and added 
homogenization according to the pre- 
viously mentioned procedure rectified 
We able to 
remove air without having to alter 


the air problem. were 
any part of the hookup, and in no 
way was the system opened to admit 
coli contamination or phage difficulty. 
The plumet test will show little dif- 
ference between cultured cream made 


in our normal way or in a batch ip 
which we have had an air problem, 
The produced in 
each batch is practically about the 
same. This method has undoubtedly 


amount of whey 


saved us economic losses both on 
products and of course the uncaleu- 
lated loss of good will on the part of 
our consumers. The essential element 
in the procedure appears to be the 


cooling operation. 


have the 
like to 


this takes place and why 


To you who inquisitive 


mind and would know how 


the homo- 
genizer can remove alr, 


say that I 


I can only 


wish I knew the 


proper 
explanation. I feel that the cooling 
increases the viscosity which makes 


the product less susceptible to the 
original cause of the air leak. I feel 
that in its heavier condition, the 
homogenization valve squeezes the air 
out of the cream mechanically. I know 
that the light inside my home refrig- 
erator goes out when the door closes 
even though I do not crawl in to see 
it work. I that 


is more scientific than I will explain 


know someone who 
this phenomenon in a way that will 
be obvious once its secret is evident. 

Why 
“Homo,” be utilized in another way 
than breaking up fat globules? Would 
it not be 


couldn't this machine, a 


possible to calculate its 
initial cost and horsepower consump- 
tion so that it could be used economi- 
cally with the idea of removing. air 
better 
the air was 


from solutions that would be 


and easier to handle if 
not incorporated. Air in soda pop and 
in the atmosphere we breathe is fine, 
but for you and me engaged in the 
dairy industry, it is a big nuisance 
and causes a multitude of problems 
that range from loss of sales to the 
inferior 


chance of manufacturing 


products. 





CONTINUOUS 
WIRE 
MAKES 


AN tcl 


CASES 
STRONGER! 


LANGER MANUFACTURING CO., DEPT. DC, Cedar Rapids, lowa 


66 


3/16” wire is continuous from one side 


to another! 


New bumper bars prevent conveyor 


crawlups and end jamming. 


Hot dip galvanizing 


corrosion- 


resistant 


Write for 


complete details 


and prices 
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Better Cows, Bigger Farms 
Created by Economic Pressures 


ESET BY A VARIETY of pow- 
erful forces, farmers are 

definitely going through a_pe- 
riod of major change. 


dairy 


farmers 
with fewer cows are producing more 


Fewer 


milk. The economics of efficiency are 
requiring more and more mechanized 
equipment with a consequent need 
for greater capital. Perhaps the single 
most influential factor is the bulk tank. 
As a result and on top of these ele- 
ments is a relatively low farm price 
for milk. 


Farmers have reacted in several dif- 
ferent ways. The flurry of interest in 
the application of labor bargaining 
techniques to the dairy industry has 
been the most spectacular. The milk 
strike in Detroit, supposedly a_fail- 
ure, nevertheless sets a pattern which 
some co-operative leaders are em- 
bracing. The technique of ultimatum 


backed by 


a strike threat was used 


Akron, Ohio, has just had 
a producer price increase in which 


Michigan. 


the ultimatum technique was _ used. 

Some farmers have gone out of 
business or have taken off-farm jobs. 
In New York, one of the 
principal dairy states, there are about 
2,000 fewer farmers in the New York 
City pool than there were a year ago. 


nation’s 


The figures, according to C. J. 
Blanford, Market Administrator are: 
August, 1955—48,501 producers; 
ust, 1956—46,536. 
producers in the 
of August, 1954. 

Despite the 
however, the 


Aug- 
There were 49,643 


pool in the month 


decline in producers, 
amount of milk in the 
Over the 
period, 1954-1956, there was a 15 per- 


pool increased. two-year 


cent increase in the amount of milk. 
Chester W. Smith, associate 
mist for the Mutual 


econo- 


Federation of 


—and at a faster rate of increase than 
the drop in producer numbers. Milk 
delivered per producer this August 
was 419 pounds per day compared 


1955. The 


figure was 363 pounds in 1954.” 


to 394 pounds for August, 


Professor L. C. Cunningham, farm 


management authority and agricul- 
tural economist at Cornell University, 
reports that one out of three farmers 
in important dairy counties in North- 
ern New York has been depending on 
off-farm jobs to make a living. Pro- 
fessor Cunningham made a study of 
“several hundred” farms in four north- 


ern counties. The large number of 


part time farmers emphasizes the 
apparent disparity between net farm 
incomes and non-farm wages, he 
observed. 

The Agricultural Marketing Service 
of the United States Department of 
Agriculture (October issue of the 
Milk Review) reports the 
highest production of milk on record, 


23 billion pounds, and the 


1927. 


American 


smallest 


number of cows since 








Independent Cooperatives says, “Re- Most dairy farmers have reacted to 


in reaching a new price agreement In maining producers are getting bigger (Please Turn to Page 97) 





WHICH TRUCK COSTS YOU LESS TO PUSH? 





Paperlynen Caps are ADJUSTABLE to 
any headsize. Insure perfect fit. Light 
and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 





WHICH TRUCK IS YOUR BEST INVESTMENT? 


The three platform trucks shown are typical of what's avail- 
able on the market. Truck “A” is wood-and-steel. Truck “B” 
is aluminum. Truck “C” is magnesium. All will carry the 
same load. But it’s truck “C”’—the Magliner magnesium 
platform truck—that delivers more payload . . . because it | 
packs less dead load! It’s the world’s lightest platform truck, 

made from the world’s lightest structural metal. Lighter 

than wood or steel .. . or aluminum! 

Magliner is the light-weight truck engineered for the heavy- 
weight jobs! Women handle it easily. Its bright, attractive 


known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 





a Patented Adjustable Paperlynen Service Cap. 





PAPERLYNEN COMPANY 
555 West Goodale St., Dept. E-11, Columbus, ONO 


Please send absolutely FREE, a raged NN Cap. 


Firm Name 












a Wa —— seciatiieaseaaiits appearance makes it the only practical truck for many 
City \ P institutional as well as industrial uses. 

1 = tare__ —EE — _ 
ell -_—- Write today for Bulletin No. 151 Mag tiner 


MAGNESIUM 


9 patronized: a MAGLINE INC 
aS P.O. Box 1911, Pinconning, Mich. PLATFORM TRUCKS 


Canadian Factory: Magline of Canada, Ltd., Renfrew, Ontario 


Name of Paper . 
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AT THE DOOR 


4 
IN THE STORE 


Use psychology to sell more milk 


These cellophane hoods look 
expensive. Even feel expen- 
sive. Actually they cost less 
than many hoods on the 
market. 

And they give you two psy- 
chological tools to help you 
increase your milk sales. 


The psychology of cellophane. 
For years housewives have 
been buying many things in 
cellophane — fruits, vegeta- 
bles, bread, pastries, ciga- 
rettes, etc. And in each case 
they connect three qualities 
with cellophane: flavor, fresh- 
ness, and purity. 

It comes as no surprise, 
therefore, that these same 
housewives connect flavor, 
freshness and purity with 
milk that’s protected by cel- 
lophane. 


The psychology of color. It’s a 
market fact well proven that 
color sells. Top your bottle 


SMITH-LEE CoO., INC., 


SPECIALISTS IN _  [[memecey 


November, 1956 


with a green, red, or amber 
cellophane hood and it takes 
on a new personality. People 
remember it, connect the col- 
or with your name and prod- 
uct, look for the color when- 
ever they buy milk. 


At the door on your house 
deliveries, these cellophane 
hoods are reassuring to your 
customers. They bolster the 
customer’s confidence in your 
ability to deliver consistently 
pure milk. 


In the store your bottles 
shout for attention. Again, 
the cellophane identifies each 
bottle as fresh, pure and fla- 
vorful milk. 

If you’d like further infor- 
mation, or a visit from one 
of our salesmen to see just 
how cellophane and psychol- 
ogy could help your milk 
sales, simple write to the ad- 
dress below. 


NATIONAL 











SOME FACTS ABOUT 
CELLOPHANE HOODS: 


Cellophane hoods give you com- 
plete protection against dirt, dust, 
moisture, and tampering. 

Should a customer let a bottle 
freeze, the cellophane stretches 
and continues to seal the milk 
against contamination. 

Cellophane hoods are approved 
in all 48 states. 

Hoods are available in these 
colors: red, green, amber, crystal 
clear. Heat-seal tapes are avail- 
able in red, blue, green, purple, 
orange, black, natural and natural 
coded. You can use different tape 
and hood combinations to identify 
and date different products. 

Hooding machines are inexpen- 
sive to buy, operate and maintain. 
They’re sold outright by Smith- 
Lee. They handle up to 80 bottles 
a minute in quarts, pints, and 
half-pints. 
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Enjoy the advantages of easily movable 
equipment, full protec tion of floors and the 
elimination of damage to equipment due to 
wracking — at no additional ex pense over 
ordinary casters and wheels. 


DARNELL 


CASTERS & WHEELS 





have these 
FEATURES 


for longer 
trouble-free 
service 


RUBBER TREADS . . . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 





Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem; 
icals are freely used. 


LUBRICATION . . . all swivel and wheel 
bearings are factory packed with a high 
quality grease that “stands up" under at- 
tack by heat and water. Quick grease-gun 
lubrication provides easy maintenance. 


STRING GUARDS . . . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


Free Manual 


DARNELL CORPORATION, LTD. 


WNEY ret ata: N 








RUST-PROOFED . . . by zine plating,. 








ON THE LEGAL SIDE 
(Continued from Page 36) 


ment of Agriculture, to produce, proc- 
ess, and distribute New Jersey Official 
Grades ‘A’ and ‘B’ pasteurized milks 
and creams.” 

In this decision the court said in 
reference to licenses issued by the 
New Jersey State Department of Agri- 
culture, which were made by this 
ordinance a condition for the issu- 
ance of local licenses for the sale of 


milk: 


“It is conceded that one may not 
obtain a license by the New Jersey 
State Department of 
produce, process and distribute New 
Jersey Official Grades ‘A’ and ‘B’ un- 
less the milk is produced within the 
State of New Jersey and further com- 


Agriculture to 


pliance with the standards imposed by 
the State Department of Agriculture 
which are admittedly more stringent 
than the regulations of the New Jer- 
sey Department of Health. 


“It is also conceded,” added the 
court, “that the 
ments of the ordinance of the Bor- 
ough of Somerville, which duplicate 


minimum require- 


the minimum requirements of the 
State Department of Agriculture, ex- 
ceed the minimum requirements of 
the State Board of Health as to such 
items as butterfat, bacteria before and 
after pasteurization, and inspections.” 


In this action the Borden Company 
contended first, that if its milk met 
the requirements of the Department 
of Health of that state the Borough 
of Somerville was without power to 
require as a condition for issuing a 
license, that the milk to be distributed 
must be produced within the state 
and, second, that the borough was 
without power to set up as a condi- 
tion for the issuance of a license that 
the requirements of the Department 
of Agriculture be met, which were 
admittedly higher than the require- 
ments of the Department of Health. 


In its disposition of the contention 
that the Borough of Somerville could 
not legally require a distributor to 
sell only milk produced in the state 
of New Jersey, the court referred to 
a statement by the United States 
Supreme Court in a suit in which the 
Dean Milk Company challenged the 
validity of a similar ordinance of 
the City of Madison, Wisconsin. 


“This regulation in practical effect 





excludes from distribution in Madison 
wholesale milk produced and pasteur- 
ized in Illinois,” said the court. “The 
importer may keep his milk or drink 
it but sell it he may not. In thus 
erecting an economic barrier protect. 
ing a major local industry against 
competition from without the. state. 
Madison plainly discriminates against 
interstate commerce. This it cannot 
do even in the exercise of its unques- 
tioned power to protect the life and 
safety of its people if reasonable, non- 
discriminatory alternatives, adequate 
to serve legitimate local interests, are 
available. A different view, that the 
ordinance is valid simply because it 
health measure, 
would mean that the Commerce 
Clause of 


professes to be a 


itself imposes no_limita- 
tions on state action other than those 
laid down by the Due Process Clause, 
save for the rare instances where a 
state artlessly discloses an avowed 
purpose to discriminate against inter- 
state goods.” 


To this reference the New Jersey 
court added, “The effect of this sec- 
tion of the ordinance in prohibiting 
the sale in the Borough of Somerville 
of milk produced outside of New Jer- 
sey, deprives the Borden Company of 
its right to engage in a lawful busi- 
ness, in violation of the 14th Amend- 
ment of the 
United States.” 


Constitution of the 


In its determination of the other 
contention of the Borden Company 
that the ordinance could not impose 
requirements higher than those of the 
State Department of Health, the court 
referred to a case involving similar 
circumstances in which the court had 
said: 

“A local Board of Health by incor- 
porating in its ordinance arbitrary and 
unnecessary provisions cannot pre- 
clude the dealer from engaging in a 
lawful business merely on the theory 
that his milk and cream contains less 
butterfat or the bacteria is slightly 
different. It would therefore seem that 
in the event there is a conflict be- 
tween the ordinance and the statutes, 
then it must follow that the stat- 
utes govern, not the ordinance, 


whether local or state.” 


References 


Borden's Farm Products v. Board of Health, 
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MR. PRESIDENT: 


Mrs. Solzano and her brood make the best kind of 
customers. The kind you can most successfully solicit 
when you deliver in paper cartons. 

Here’s where the safety and convenience of paper 
cartons are most appreciated. Busy mothers with 
erowing children also mean big volume stops. 

Dairypak can help you add customers. Our new 
Dairy Executive Guide provides a complete program 
for smoothly converting to paper; shows how to 
boost sales through new-customer promotions, planned 
sales training and merchandising. 

When was the last time you really seriously con- 

















































"The kids drink us dry...but we love it!” 


sidered changing over to paper? A lot has happened 
in the last nine months that may very likely affect 
your thinking. May we supply you with the current 
story? Just write to: 5250 Brookpark Road, Cleve- 
land 29, Ohio. 





OUR BUSINESS !S TO SELL YOUR MILK 
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Maintenance Costs Increase When 
Replacement Program Is Fouled Up 


BOUT THE CRUELEST thing 

that management can do to the 

fleet operator is to give his 
budget for new vehicles a serious cut— 
or even worse to tell him that there 
is no capital budget for new vehicles 
after he has been given to understand 
that there would be. It may not seem 
so very important to anyone not di- 
rectly concerned with vehicle opera- 
tion but anyone who has had his feet 
wet in understand 
just how cold the water can be. 


the business can 


Management simply cannot change 
its mind that capriciously without sad 
results. Chances are that if the brass 
started out with the idea of replacing 
a given number of trucks and then 
midway through the year decides not 
to, no saving will be made even on a 
short time period. For the long pe- 
riod, more money will be spent than 
would have been involved in making 
well-considered replacements. 


What happens is that most of the 
money that would go into the capi- 
tal budget is spent for maintenance 
of a seriously increased 
the the maintenance pro- 
gram is completely wrecked, with the 


nature. In 
meantime 


result that when management does re- 
place—and it will surely have to—the 
old vehicles will not be in good trad- 
ing condition and a good deal of main- 
tenance money will have recently been 
spent on them. 
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This is not a pitch for quick re- 
placement. It is a plea for orderly 
replacement so that a truck will not 
be overhauled two weeks before it is 
traded; so that maintenance is con- 
ducted along some reasonable lines 
which take into consideration what the 
truck is supposed to do and how long 
it is supposed to do it. 

There are two things certain about 
preventive maintenance — one is that 
the cost is going up; the other is that 
it is always in a state of flux. There 
are good reasons for this and bear in 
mind that in your business you are 
talking about an average of 42 per- 


—— fe 
rm te eee: | 4 





cent of all shop time when you talk 
about preventive maintenance. 

The cost is going up because the 
mechanic gets more money and more 
fringe benefits, vehicles get more com- 
plicated, and such maintenance items 
as refrigeration are being added. Parts 
cost more money and the overhead 
is higher. 

Preventive maintenance programs 
are in a state of change for just this 
reason. The fleet operator is doing 
everything he can to make the vehi- 
cles operate with fewer inspections or 
with inspections taking less time. This 


can be done by adding shop equip- 






New developments in refrigeration, new developments in construction have a tendency to 

change the nature of the maintenance problem. Some fleet operators are finding it 

desirable to cut down on the number of inspections without sacrificing effectiveness by 
making inspections more accurate and by adding new shop equipment. 


American Milk Review 














bid Somebody Gay 


RELIABLE? . 





n you talk 
ice. 


ecause the 


and more 
more com- . tig i 
ance item j AP NEWS PHOTO, JAN., 1956, LANCASTER, PA. A milk truck conquers 
ded. Parts , ‘ af ' high drifts after an unseasonably heavy snowfall clogged many roads, 
- overhead ie » 
programs o- ii ; oa 
or just this . Ba q eal 
r is doing es hea : 
the vehi- —_ ss a , 
pections or ‘ ‘ % . 
time. This 


Op equip- 





... nationally famous for 
WIDE CHOICE OF MODELS Reliable Per for mance! 


there’s a DIVCO for every milk require- Engineered to give years of extra life, Divco Trucks 
ment regardless of speed, load or length of route. have built an unusual reputation for low mainte- 


100%," wheelbase 52/75 Qt. milk cases , - : . 7 
56” wheelbant 75/100 Qt. milk cases nance and low operating costs regardless of weather 
UP_NEWS PHOTO, 1272" wheelbase 120 Qt. milk cases and terrain. Scientific corrosion protection through- 


SE ¢ ‘ 
me, ee Sues. ee —— out and oversize component parts at every stress 








ONE, L.I. Despite 12’ wholesale body 180 cases an 
milkman “Pronk ‘White point. More and more dairies are turning to husky 
mi ° 
eet” Setveries os Divco Trucks because they know even under 
Many optional features available includ- extreme conditions they can DEPEND on Divcos. 
ing factory installed insulation and refrigeration. 
indency to 
finding it 


“=" | DIVCO CORPORATION. 22000 toover roan « DETROIT 5, MICHIGAN 


« Reve" L OVER 80% OF ALL DIVCOS BUILT SINCE 1927 ARE STILL IN USE! 











the time and make the 
more Inciden- 
tally how much shop equipment have 
you added lately to help cut costs? 


ment to cut 


inspections accurate. 


It can never be done by simple 
neglect. Shop education and methods 
contribute some but not much 
without shop equipment and the edu- 
cation to use the equipment efficiently. 


can 


These statements are not simple 
five or six 


half of 


increasing the 


made 
that 
either 

frequency of inspection or decreasing 
the frequency of inspection. Only 
about half the fleets in the country 
are standing pat with what they have 
at any one time. 


opinion. Surveys 
years apart show 


the fleets are 


over 


This is evidence to 
show constant effort to cut shop costs. 


Decreasing the frequency might be 
made possible by a large number of 
replacement in the fleet. It might be 
that the fleet is a little overmaintained 
whether new or not, and the mainte- 
nance department is attempting to 
lower costs without 
life of the trucks or 
failures. 


shortening the 
increasing road 


Increasing the frequency might be 
caused by advancing age of the fleet 
or it might be that road failures are 
climbing. 


But all of this shop thinking is done 
against a background of how long the 
vehicle has to perform its chores. It 
makes a great deal of difference if the 
maintenance man thinks a truck will 
be kept just one more year. Get a 
maintenance man to make an estimate 
on what it will cost to make a fairly 
old truck operate for one more year 
and then tell him it has to last three 
more what his esti- 


years and see 


mate is. 


It is fairly certain he is not going 
into extensive overhauls for one more 
year. With good inspections he can 
probably worry along with it. If a 
truck is to be disposed of soon, it may 
have brake lining good enough to last. 
But for the long pull, perhaps not only 
new brake lining is needed but the 
brake 


whole 


hauled. 


system must be over- 


Body work, especially in the dairy 
business, is deceptively expensive. 
There always comes a point between 
ordinary repairs and a complete re- 
building. The maintenance man, mis- 
led on time, may be making repairs 
when a complete rebuilding would be 
more economical. 
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Leasing a fleet along with a maintenance contract has an appeal to many fleet operators. 
Fleet shown here is a leased fleet. 


An empty garage is a good sign. 

their keep rather than eating up expensive time and, at the same time, not producing. 

An important factor in keeping the fleet rolling and maintenance costs down is the fleet's 
super knowledge of the replacement program. 


Some five years ago the average 
“A” inspection on a light truck took 
two hours and 25 minutes. Now the 


same inspection takes three and one 





We are not absolutely sure 
that you fellows realize what 
this monthly feature, Truck 
Talk, can do for you. We 
should like to point out that 
truck fleet costs vary all over 
the lot. Truck Talk, written 
exclusively for the “American 


Milk Review” by one of the best 
men in the business, can help 
you bring that 
down. 


operating cost 











It means that the trucks are out on the road earning 


half hours. “B” inspections have gone 


up about in proportion. 

This means that things must be 
kept in the right proportion. No main- 
tenance man can do it unless he knows 
what is going to be done with the 
vehicle. 

In these columns in the past we 
have discussed vehicle replacement, 
and the depreciation schedules taken 
from actual fleet records showed that 
there was not much difference in the 
cost of five-and 10-year replacemen! 
provided the maintenance man knew 
when the vehicle was to be replaced 
Thus, he would not put a lot of main 
tenance expense on it just before i 
was abandoned. 
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A gay new Easter Parade design to send your Lenten sales soaring! 


A new cup or container is about to be 
born, and as you'd expect, The Man With 
the Lily* Plan is right on hand. At this 
moment, he’s checking the most minor de- 
tails of design so you can be sure of major 
sales when the idea becomes a reality. 
Another example of Lily thoroughness! 
And another reason why more and more 
dairymen are doing business with The 
Man With the Lily Plan and the products 
he promotes. Like the delightful new 
Easter Parade Nestrite Containers shown 
here. You’d expect Lily to come up with 
a plan to spur Lenten sales . . . and this 
truly is it! Imagine the appetite appeal of 
your cottage cheese in these ““happy 
bunny” containers. They’re available in 
no less then eight sizes — and each size 
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#T.M. REG. U.S. PAT. OFF 


comes in six (yes, we said six) two-color 
pastel combinations, one for each week of 
Lent. Naturally, there are tight-fitting 
paper lids to fit all sizes, which can be 
imprinted with your name. Also plastic 
and metal lids for many sizes, if you pre- 
fer. What's more, our Man With the Lily 
Plan has a complete supporting program 
of Lenten newspaper mats, posters, and 
TV and radio copy ready and waiting for 
you as a bonus. 

Interested or not in a Lenten promotion, 
you'd certainly be interested in many of 
Lily’s special-for-dairy ideas. Takes just 
a note on your letterhead. and can’t cost 
you a thing. Why not write today? Lily- 
Tulip Cup Corporation, 122 East 42nd St, 
New York 17, N. Y. 
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ot PLAN A 
uan I y Showing Quantity Discount Monthly Delivery Credits of 
1c — 60 or more 
° 2c — 90 or more 
Discount haileal:: 
USING BASIC 3.5% STANDARD QUART PRICE OF 21c 
Total (Saving) *Net Cost 
e Old Schedule Cost Delivered Discount Cost Per Quart 
rice 1 Quart @ 13 x .21 = 2.73 Total 13 Quarts 2.73 21c 
2 Quart @ 13 x .42 = 5.46 - 26 = 5.46 21c ‘ 
3 Quart @ 13 x 63 = 8.19 = 39 . 8.19 2\c 
4 Quart @ 13 x .84 = 10.92 > 52 ” 10.92 21c 
5 Quart @ 13 x 1.05 = 13.65 e 65 ve .65 13.00 20c 
Cc e U es 6 Quart @ 13 x 1.26 = 16.38 - 8 * 78 15.60 20¢ 
7 Quart @ 13 x 1.47 = 19.11 = 91 ” 1.82 17.29 19 
8 Quart @ 13 x 1.68 = 21.84 - We ” 2.08 19.76 19 
9 Quart @ 13 x 1.89 = 24.57 - Ve sa 2.34 22.23 19% 
10 Quart @ 13 x 2.10 = 27.30 CC OS 3.90 23.40 18c & 
This comparison of quantity dis- 
count pricing programs was compiled 
by Lee Cavi stark C » Dai 
_ ~ q we, St wk : = id PLAN B 
roducts Association. rhe three plans (21¢ Less 3c = 18c) 
represent three different approaches to New 
the problem. The first and third plans Delivery Cost with *Net Cost Cost 
ieiine Rietis endl ene tote end tn oc Service Service Old Schedule Saving per Quart 
aave Uceh ane are Uemg Used Mm ac 1 Quart @ 13 x .18 = 2.34 plus $1.00 3.34 2.73 (.61) 25.7¢ 
tual practice. The second plan has 2 Quart @ 13x 36 = 468 ” 1.00 5.68 5.46 (.22) 21.8¢ Tra 
bee , se as far ¢ om te ’ 3 Quart @ 13 x 54 = 7.02 “ 1.00 8.02 8.19 17 20.6c 
been proposed but as far as we know 4 Quart @ 13x 72 = 9.36 “ 1.00 10.36 10.92 ‘56 19.% sti 
it has not been subjected to the test 5 Quart @ 13 x .90 = 11.70 “ 1.00 12.70 13.00 30 19.5¢ 
of practical operation. 6 Quart @ 13 x 1.08 = 14.04 “” 1.00 15.04 15.60 56 19.3¢ 
7 Quart @ 13 x 1.26 = 16.38 “ 1.00 17.38 17.29 (.09) 19.1¢ 3 
The purpose of all the plans, ot 8 Quart @ 13 x 1.44 = 18.72 “ 1.00 19.72 19.76 .04 19.0c if 
Pop ty sills ili f 9 Quart @ 13 x 1.62 = 21.06 “ 1.00 22.06 22.23 17 18.9 
course, 1s to provide a discount for 10 Quart @ 13 x 1.80 = 23.40 “ 1.00 24.40 23.40 (1.00) 18.8¢ 
the large-quantity buyer on the retail 
route. All of the plans provide a price 
incentive, the first and third plans ( 
coming out practically even. Prob- PLAN C 
ably the advantage rests with the third (21¢ First Quart Plus 6c Delivery = 27¢) ne 
plan over the first plan because of (Less 10¢ for Each Additional) _— 
its simplicity. a Cost Old _ 
a : a ’ Cost Schedule Saving per Quart tio 
rhe third plan is based on the idea 1 Quart @ 21c plus 6¢ = 27¢ x 13 3.51 2.73 (.78)  27.0¢ 
of a flat price plus a deliverv charge. 2 Quart @ 21c “ 6c = 27¢ plus .17 = .44x 13 5.72 5.46 (.26) 22.0 
In the table presented h sas the cost 3 Quart @ 21ec “ 6c = 27¢ “ 34 = 61x 13 7.93 8.19 .26 20.3c 
a ee see cee ee 4 Quart @ 2c ” 6 = 2% “ SI = 78x13 10.14 1092 78 19.5¢ 
per quart does not get down quite as 5 Quart @ 21c ” 6¢ = 27¢ “ 68 = 95x13 12.35 13.00 65 19.0c 
low for the large customers as it does 6 Quart @ 21c ” 6c = 27¢ = 85 = 1.12 x 13 14.56 15.60 1.04 18.7¢ 
f | - : , l ‘ rr 7 Quart @ 21e “ 6c = 27¢ “ 1.02 = 1.29 x 13 16.77 17.29 .52 18.4¢ 
or the other two plans. It would, 8 Quart @ 2c ” 6 = 27% «2119 = 1.46x13 18.98 19.76 78 18.3 
however, possibly be simpler to han- 9 Quart @ 21e ” 6c = 27%¢ “ 1.36 = 163 x13 21.19 22.23 1.04 ~ 18.1c 
dle as far as bookkeeping is concerned. 10 Quart @ 2le ” be = We “ 153 = 180% 13 23.40 = 23.40 18.06 
e o 
BARKER - Always First with the Newest! 
Barker leadership in introducing new case ideas to the milk 
industry has long been recognized by dairies the nation 
over. Hard-fact buyers learned long ago that “just-as-good”’ 
copies are costly in the long run. No “similar” or “al t 
like’ cases can ever equal a carefully engineered Barker if c 
“original.” That’s why it pays to insist on getting Barker a my if Gall 
original-design cases because every detail of a Barker Case For Glass Half-Gallons 
is precision-engineered for lasting strength and durability, 
greater resistance to shock and rough handling, and safety 
of product. The new Barker No. 118MP Sheet Metal Corner 
Case is an outstanding example of Barker design superiority 
. . « featuring two full strength corners in one . . . not Different Cases 
merely a sheet metal strip “attachment.” Ask your jobber For Glass Gallon Jugs 
or write for complete details. 
No. 118MP 16 Qt. or 9'2-Gal. Paper Cartons 1156 Seventh Street Keosauqua, lowa 
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Draffi bl in y lant? 
raific problem in your plant: 
or more 
or more 
or more 
Cost 
Per Quart 
2\c 
21c 
2lc 
21c 
20c 
20c 
19% 
19¢ 
19¢ 
18c 
Cost 
per Quart 
25.7¢ : , 
21.8c Transportation tieups occur not only on Typical examples of how Mojonnier engineering 
20.6c d hich niente I solved food plant traffic problems. 
oe streets and highways, Dut in plants, too. Above: Floor-Type Conveyors moving case stacks smoothly, 
_ 7 Pe easily, along straight sections and around curves. 
a And when plant Conveyee facilities are Below: Automatic regulation of case low on multiple conveyor 
19.0 inadequate to keep pace with increased lines, making most efficient use of available plant space. 
18.9¢ : . (Note bottle conveyor line at rear.) 
18.8¢ production loads, operating profits are 
seriously affected. 
Over many years, Mojonnier has engi- 
neered and installed thousands of highly 
aii efficient food plant conveyor installa- 
os 
— tions. When you call in Mojonnier, you 
Uc 
i draw on this long, specialized 
we 
wo experience that assures fast, smooth 
a product flow with utmost savings in 
9M space, containers and labor. 
18.0¢ 
vest! Mojonnier Automation Systems are engineered 
— to your production schedules 
they feature chain, belt and roller conveyors that handle 
CASES ¢ BOTTLES ¢ CANS e CARTONS ¢ BASKETS ¢ PACKAGES ¢ TRAYS 
aioe and any other containers of wood, metal, plastic or paper. 
Consult with experienced Mojonnier engineers now, without obligation. 
_— Write: MOJONNIER BROS. CO., 4601 W. OHIO ST., CHICAGO 44, ILLINOIS 
on Jugs QUALITY 
e 
\NY Automation Conveyor Systems 
moan BOU CAN TRUS) for modern, economical product flow 
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Still not using C.I.P.? Troubled with Coliform... 
High Costs...Carelessness ...Inexperienced| Pe 


Dolve Your Sanitation Problems 
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Personnel? 


with this FREE Bonewite othVIGt 


No matter how large or small your plant may 
be . . . or whether you operate 1 or 100 plants 
. . . you can get more for your sanitation dollar 
with Bonewitz Sanitation Service. For more than 
20 years, Bonewitz has carefully analyzed the 
sanitation problems of dairy plants such as yours. 
Personnel have been especially trained to recom- 





mend and put into effect the most practical sani- 
tation system best for each individual plant. It's 
like having an engineer, dairy sanitarian and 
research laboratory at your disposal — all with- 
out extra cost! Many dairy plants throughout 
the country are now benefiting from Bonewitz 
specialized sanitation service. How about you? 


HERE’S HOW THE BONEWITZ SANITATION SERVICE WORKS: 





] INITIAL SURVEY — Technically-trained 
sanitarians survey your entire plant and 
make recommendations for cleaners, cleaner 
costs, C.I.P. installations, Vac-Spray installa- 
tions, etc. Results of this survey are in- 
cluded in a complete written report, includ- 
ing detailed drawings and cost analysis, and 
are presented for approval. 


COMPLETE PLANT SET-UP — The entire 

sanitation program is set up with man- 
agement and employees, instructing them in 
the economical use of cleaning products and 
latest methods. Bonewitz Sanitation Spe- 
dalists stay on the job until the program 
has been completed, regardless of the time 
it takes. 


3 30-DAY CHECK — Approximately 30 days 
after the initial set-up, Bonewitz Sanita- 
tion Specialists call again and review the 


e 


hie EG 






complete sanitation procedure to make cer- 
tain that all jobs are being satisfactorily 
handled and to recommend any necessary 
modification or changes. 


4 90-DAY CHECK — Every 90 days there- 
after, on a regularly scheduled basis, 
Bonewitz Sanitation Specialists continue to 
review your entire sanitation program. This 
follow-through assures you that the pro- 
gram is continually working as originally 
intended. Material usage is checked for 
abnormal usage or waste. 


5 COOPERATION WITH PUBLIC HEALTH OF- 
FICIALS — In addition to regularly held 
meetings between Bonewitz representatives 
and your plant personnel, seminars are also 
conducted between management and public 


health officials to insure cooperation on such 
programs as C.I.P. 


6 LABORATORY CONTROL — All cleaners 
and sanitizers used in this program are 
compounded under the rigid laboratory con- 
trol of Bonewitz Chemicals. Our modern 
laboratory is available for assistance on 
water analyses and other particular prob- 
lems of individual plants. Nothing beats 
experience — and Bonewitz laboratories are 
staffed with research chemists and biochem- 
ists who have had “‘in-the-plant’’ experience 
with bacterial problems and sanitation needs. 


You are assured regular delivery of clean- 
ers and sanitizers from strategically located 
plants and warehouses. In many cases, de- 
livery by Bonewitz trucks affords a large 
saving in freight costs. 


Now is the Time for You to take Advantage of this FREE Sanitation Service! 


A Bonewitz Sanitation Specialist will be happy to call 
on you personally and answer any questions you may 
have regarding this service, without parallel in the in- 


BONEWITZ 
CHEMICALS, INC. 


ea 5 . ° ° 7” . 
Sanitation Specialists lo the Food Gndustites 


dustry. No contracts to sign . . . no obligation. Just 
mail the coupon and we'll get in touch with you to 
arrange an appointment at your convenience, 


e@eeeeeeee MAIL TODAY ee eeeeee88808 





BONEWITZ CHEMICALS, INC. Dept. AMR 
Burlington, lowa 


We are interested in your FREE Sanitation Service program. 
Please give us complete details. © 


eS 
ve § 


PLANTS: BURLINGTON, IOWA @ Phone Plaza 4-6561 
MANTECA, CALIFORNIA © Phone 410 


WAREHOUSES: SALT LAKE CITY; DENVER; CAMDEN, NEW JERSEY; 
BURLINGTON, IOWA and MANTECA, CALIFORNIA 


© Originators of the VAC-SPRAY Process for 
Cleaning Vacuum Pans and Evaporators. 

© Over 300 C.I.P. layouts engineered and installed 
by Bonewitz Sanitarians. 

© Over 150 Vac Spray installations pein at 
4 great savings in labor, steam and material. 





NAME OF DAIRY 


ADDRESS 
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Meet Margaret Carter 


Saleslady — Dairy Supplies and Equipment 


R. AND MRS. 
CARTER ot 


Pennsylvania, were a_partic- 


ROBERT J. 


Uniontown, 


ularly close and devoted couple. After 
Mr. Carter was appointed to represent 
the Caprio Dairy Supply Company of 
Lock Haven, Pennsylvania, his wife 
frequently accompanied him on sell- 
ing trips. His territory covered an 
area within a 150-mile radius of their 
home and those 
Maryland, and 


Virginia adjacent to each other. 


included 
Pennsylvania, 


parts of 
West 


Marge Carter, with her warm smile 
and jolly disposition, quickly made 
friends of the 50 and more dairy proc- 
essors and distributors, who were her 
husband’s She began to 
absorb the lore and the lexicon of the 
trade. “Butterfat content,” “bacteria 
count,” “Federal Order,” “leakers,” 
“acidity,” “agar plates,” “babcock test- 
ers,” “htst,” “wax,” “green mould,” 
and all 


accounts. 


the other terms familiar to 
the milk industry became familiar to 
Mrs. Carter. 

Then, in 1954, after nine years with 
the company, her husband died. With- 
out a second thought, without any 
misgivings, Tom Caprio, head of the 
company, urged her to take over the 
position. She did. 


“There was no question about it 
Marge was the best man for the job. 
We never considered anybody else. 
She knows the business. She knows 
the people. And she has proved many 
times over how right we were. She 
is doing an excellent job for us.” 


Mr. Caprio tells of dairies who are 
so loyal to Mrs. Carter that when 
they phone in an order, they make 
sure first that she will get credit for 
her commission on it. 

There is also no question of the 
acceptance among her customers that 
Mrs. Carter has earned as a knowl- 
edgable and helpful person. Fre- 
quently she is called upon for advice 
by a processor with a_ particularly 


80 


By HERBERT SAAL 


knotty problem and like as not she 


will be able to unsnarl it for him. 
The point, of course, is that she is ac- 
cepted for what she knows and what 
she can produce, rather than as the 
object of sentiment and sympathy. 
She could have gone back to her 
early profession—nursing. What kept 
her from doing so? Her whole per- 
sonality sparkles as she replies, “I 
this business and the 


grew to love 


people in it. I never even thought 


in Lock Haven is done by mail or 
phone. Rarely does she get to Caprio 
headquarters more than twice a year. 

On the all the time, Mrs. 
Carter drives 14,000 miles annually 
in the course of her duties. 
her 50 accounts at least once a month 


move 
She sees 


and sometimes more often. 


She has 


dairy 


sold everything in the 


equipment line from orange 


drink concentrate to high-speed fillers. 








At home in either a kitchen or a milk plant Mrs. Carter is shown here with one of her 
customers, Mr. E. A. Dashiell, owner and operator of Dashiell Dairy, Midland, Maryland. 


about leaving and it certainly was a 
great relief when Mr. Caprio asked 
me to stay on!” 

Full of bounce and enthusiasm for 
her occupation, Mrs. Carter spends a 
typical weekday driving to see three 
or four accounts, discussing their prob- 
lems, explaining a new piece of ma- 
chinery and, of course, getting their 
orders. Evenings she passes writing 
her orders and reports. Much of her 
communication with her home office 


Mainly, however, it’s the sale ol 
repeat items bottle caps, 
containers, cases, stitching wire, and 
bottles that 
major portion of her commissions. 

At the end of the day, when she 
has put the car away and finished 
her reports and letters, Mrs. Carter 
to her 


such as 


is responsible for the 


turns to her housework and 
gardening, all of which she does alone 
and with great delight at her neat 
Uniontown home. 
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VEGETABLE SHORTENING 
CARTON LINERS 


BUTTER WRAPPERS 
BUTTER TUB LINERS 


& CIRCLES TRI-WRAPPED FOR 

MILK & ICE CREAM SMOKED MEATS 
CAN TOPS SLICED BACON 

MEAT WRAPPERS WRAPPERS 

LARD CARTON LINERS FISH FILLET WRAPPERS 

LINERS FOR MEAT TINS & INSERTS 


GLOSS-WRAP for smoked meats (single, double or tri-wrap) @ AVENIZED « MYCOBAN ¢ QUILON & DRY 
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You get complete butter protection from your creamery right 


into the hands of the consumer when you use West Carrollton 


Genuine Vegetable Parchment. 


Wrappers made of this fine parchment have all the qualities 


wrappers should have: great strength—wet or dry; grease resistance ; 


no taste; and no odor. Why not send for samples and information? 


CELERY WRAPPERS 
CHEESE WRAPPERS 
POULTRY WRAPPERS 


OLEOMARGARINE 
WRAPPERS 


TAMALE WRAPPERS 
BAKERY PAN LINERS 


BUTTER BOX LINERS 


PARCHMENTIZED 
KRAFT PLAIN OR 
PEBBLED 


RELEASE PARCHMENT 


E\eoae ecole 


GREETING CARD 
PARCHMENT 


GENUINE VEGETABLE 


WAXED PARCHMENT ¢ CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets = Ey colabeatsall 


WEST CARROLLTON PARCHMENT COMPANY, WEST CARROLLTON, OHIO 
SALES OFFICES: New York, 99 Hudson St. ¢ Chicago, 400 W. Madison St. 



























M h | T k F, Butter. South Dakota took second jy 2 Us 
assac usetts, OWa a e irst Butter, third in Cheese and sixth jn : : 
. . Butter and Milk. Illinois with a firs 5 Us 
In Sectional Judging Contests in Butter, a third in Milk, a sixth jn ;* 
Cheese, and a seventh in Ice Cream 
made it even-steven in All-Products | Rank 
USTATORS FROM Massachu- in Ice Cream, another first in Cheese, for second place at 17 all. Wisconsin | ' ) 
petal Ray: 2 U 
setts and Iowa grabbed the a third in Butter, and a second in showed up well with a first in Ice 3 U 
brass ring in the sectional judg Milk was the formula. Cream and a second in Cheese but a 4 , 
ing contests that served as prep , poor performance in Butter relegated : R 
, Connecticut picked up second ; ; ' 6 
races tor the big deal at Atlantic City. . them to fourth place in the All. 
= ; ; , money with Bruno Hutter and Stan ome 
With Phil Wells and Jerry Donovan ' Ame gee: Products. 
ihege es ee Stevens carrying the mail. The Nut- es é Rank 
finishing one, two in All-Products : ae . rhe summaries: \ 
adividuel meggers had a third in Ice Cream, 1 
“we 48 & ey ~ o staters — Cheese, and Milk and topped things EASTERN INTERCOLLEGIATE + 
ee oe with a : aed bam off with a first in Butter. CONTEST 4 
margin over second place Connecticut sent $ | 
in the Eastern States Intercollegiate The Midwestern contest was a ALL PRODUCTS ‘' 
Dairy Products Judging Contest. In three-cornered battle between Iowa, Rank College Sous | 
Chicago an Iowa State College team South Dakota, and _ Illinois. Those 4 aaoee nana agg 2 
took a first in Milk and a first in South Dakota boys have come up fast 3 University of Rhode Island 14 
Cheese to pump itself to a flashy two- in a short time. Last year they scored 4 re pared 16 | placin 
point margin over an Il-team field. 4 ™ajor upset in the National when ‘ ikon & tm Hampshire ’ : 
lows State's Dave Dude was 11 poluts they took third over such formidable aie : 
better than his closest rival in the laa - Ohio and Connecticut. Rank College Score 4 
teil MOM, sete | rhe recent festivities in Chicago found 1 Rutgers 51.50 5 
al Ab ts scoring. IT . ' . . 2 University of M husett 56.50 
ie them going down to the wire with Raat al icine 
Kilker of South Dakota finished sec ae agen Se 3 University of Connecticut 59.00 
lowa and finishing in a tie for second 4 University of New Hampshire 73.00 | Rank 
ond to Duda. place with Illinois. 5 Cornell University 78.17 1 
6 University of Rhode Island 82.08 2 
Massachusetts made a habit of the Iowa had a first in Milk and Cheese, BUTTER 3 
winner's circle in the Eastern. A first a fifth in Ice Cream, and a sixth in 1 University of Connecticut 71.50 : 
6 
7 
8 
PACKAGED BOILERS | . 
10 
W 
Plac 
1 
2 
3 
4 
5 
Place 
1 
2 
3 
4 
§ 
Pla 
Superior Fire Tube Steam Generators 
are completely factory assembled and : 
* Flavor base to meet anand : : 
iM atest A tested. Capacities range from 20 to 600 
a state requirements b.h.p. for steam or hot water heating and | 
* “All media” coordinated for industrial applications requiring pres- = 
Advertising Campaign sures to 250 p.s.i. Built-in induced draft 
* Plan for t fit and full 5 sq. ft. of heating surface per 
OF OXtTG Proves tap Aaron b.h.p. provides efficient operation firing 
THE GUNDLACH WAY in Catalog 782 F oil, gas or both. 
G. P. GUNDLACH AND CO. 
for performance you can BA NK on ial _ 
Serwants ta the Dairy Industry praia ois 
STE (74,147 VoL 
1201 W. EIGHTH ST. CINCINNATI 3, OHIO Tunes TOWEA, Tals SQUARE, NEW YORK 36, N.Y. i 
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2 University of Rhode Island 73.00 
3 University of Massachusetts 78.50 
4 Cornell University 79.84 
5 University of New Hampshire 103.17 
6 Rutgers University 126.00 
ICE CREAM 
Rank College Score 
1 University of Massachusetts 95.17 
2 University of Rhode Island 97.50 
3 University of Connecticut 98.17 
4 University of New Hampshire 99.51 
5 Cornell University 111.01 
6 Rutgers University 113.01 
CHEESE 
Rank College Score 
1 University of Massachusetts 93.10 
2 Cornell University 103.16 
3 University of Connecticut 108.26 
4 University of Rhode Island 116.19 
5 Rutgers University 131.93 
6 University of New Hampshire 132.50 
MIDWESTERN COLLEGIATE 
CONTEST 
Placing College Score 
1 lowa State College 57.33 
2 Ohio State College 60.58 
3 Mlinois 64.49 
4 Missouri 65.33 
5 Nebraska 67.84 
ALL PRODUCTS TEAM 
Rank College Score 
1 lowa State College 13 
2 South Dakota State 17 
3 IMlinois 17 
4 Wisconsin 19 
5 Ohio State 20 
6 Nebraska 20 
7 Michigan State 29 
8 Kansas State 31 
9 Minnesota 31 
10 Missouri 32 
11 Purdue 35 
BUTTER 
Placing College Score 
1 MMlinois 45.5 
2 South Dakota 45.5 
3. Minnesota 51.0 
4 Nebraska 51.0 
5 Ohio State 52.0 
CHEESE 
Placing College Score 
1 lowa State College 63.20 
2 Wisconsin 74.18 
3 South Dakota State 87.78 
4 Kansas State 91.89 
5 Purdue 92.35 
ICE CREAM 
Placing College Score 
1 Wisconsin 102.87 
2 Michigan State 103.84 
3 Ohio State 104.17 
4 Nebraska 107.50 
5 lowa State 109.50 
as ria & ws tine o- 
» *: 
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gives you more 


Cooling Surface! 















The Steinhorst curves 


HIGHEST 
COOLING 
EFFICIENCY 
WITH ANY 
MILK LOAD! 


give you more cooling surface 


under less milk ... more efficient 
cooling, faster cooling and more 
economy in operation. It may 
cost you a little more to own a 
Steinhorst Bulk Cooler because 
they cost more to produce, but 
the little extra brings you many 


returns vear after year! 
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DIRECT EXPANSION 
SELF-CONTAINED COOLER 


Available in 150, 200, 300 and 
100 gal. size 


Also available for Remote Unit 
1000 gallon 


installation in 150 to 


sizes 


BULK MILK 
COOLERS 


WRITE 
FOR DETAILS! 





EMIL STEINHORST & SONS, Inc. 
DEPT. 11-A  » UTICA 3, NEW YORK 


Scace 1908! 
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Charity Costs the Dairy Industry 


Millions of Bollars Annually. 


Here are Some Ideas on — 


Handling the Donation Problem 


By NORMAN MYRICK 


A clergyman called 
upon a milk distrib- 


Cuchwwe utor a few 
[etme ago soliciting funds 


e struction of a col- 


weeks 
to assist in the con- 


lege. The clergyman 
had the 
down for $1,500. About the same 
time a Boy Scout troop in another 


distributor 


part of the country was having a sup- 
per. They needed some ice cream. 
The Scoutmaster called a local dairy 
and asked for the product as a dona- 
tion. The value of the ice cream 
amounted to approximately $8.50. 


Sound familiar? 


These actual cases are typical of 
the thousands of requests for money, 
for products, for advertising space 
that confront milk and ice cream dis- 
tributors each year. They cost the 
industry an estimated $5,000,000 a 
year, possibly more. Many of them 
are little more than hold-ups with the 
threat of lost customers as the gun. 


solicitations are all requests for charity 
and are, consequenty, industry-wide 
problems rather than a matter for an 
individual company. Solicitations are, 
therefore, 


handled on an_ industry- 


wide basis. 


Members of the Association par- 
ticipating in the program contribute 
a half-a-cent a hundred on all Class | 
sales. A little over $300 a month is 
raised. The Association plans to keep 
a balance of approximately $500 in 
the fund. 


All solicitations are handled through 
the Association office. A member who 
receives a request for a donation refers 
the solicitor to the Association. Mr. 
Cavitt takes over from that point. The 
procedure is sound. 


No_ telephone 
solicitations are accepted. Requests 
be made 
Association office. 


must be written or must 
in person at the 
Full details concerning the event, the 
organization, the date and place, the 
solicitor, and what is desired must be 


ever, are still handled by 
vidual company. 


the indi- 


When the necessary information js 
provided a decision is made. If the 
request is for products, an authoriza- 
tion form stating the products te be 
donated is sent to the solicitor. The 
authorization will be honored by any 
of the member companies listed. The 
company that is selected by the solic. 
itor provides the products and sends 
a bill to the Association. The Asso- 
ciation reimburses the member com- 
pany out of the common fund. 

Where the solicitation involves ad 
vertising space in a program or pub- 
lication the request is again referred 
to the Association. After the request 
has been screened and found worthy, 
an “Advertising Agreement” is mailed 
to the solicitor. The Advertising 
Agreement specifies the size of the 
ad, the cost of the ad and the publica- 
tion, as well as the copy to be pre- 
sented in the ad. At the bottom of the 
agreement in regular text-size type is 
the statement, “Inasmuch as the Stark 
County Dairy Products Association 
represents all Stark County Milk Com- 
panies, this authorization will not 
apply should any contribution be ac- 
cepted or ad taken for this same proj- 
ect from any individual member of 
the Association. 

“Payment will be made after pub- 
lication: upon receipt of statement and 
a copy of the ad.” 


Requests for cash donations are 


handled in a similar manner although 
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given. Recognized fund drives, how- there is no form letter. If the solic- 
The program or pamphlet advertising 
is usually worthless. The public rela- DISBURSEMENTS 
tions value is usually nil. In some _ peeg. Ok’d Refused 16 Calls 39 Calls 4 
cases, particularly where a profes- No. of No.of No. of for for Calls | 
sional fund-raising organization is in- Calls Calls Calls Month Products Advertising Cash Total y 
volved, the situation is even worse 9 7 2 Jan. $ 30.90 $ 52.50 $ $ 83.40 | i 
ee SL ae ode 13 9 4 Feb. 5.58 17.50 13.00 36.08 
because the percentage of the dona- 7 5 2 Mar. 18.45 106.08 12453 | 
tion that goes to the local charity is 20 16 4 Apr. 18.34 207.50 10.00 235.84 | 
a minor portion of the total gift. It 13 12 , May 42.87 40.00 25.00 107.87 
. 12 10 2 June 39.27 82.50 121.77 
all adds up to a gouge in the name ae a ps : 
of charity that is neither sweet nor 74 59 15 $155.41 $506.08 $48.00 $709.49 
gentle. Typical of the Organizations or Groups accepted are: 
ces ; For Advertising For Products } 
Individual dairy firms and some ——— ——E ’ 
aechaine Pee ; . ™ a Guilds th. 
associations have grappled with this Civie Clube ecm 
charitable headache. One method Sport Programs Wasien's Chibe 
that appears to have considerable School Annuals Church Groups 
lew thes theam devel . he School Calendars Community Clubs 
promise has been developed by the Chusdh Cooqvams 4-H Club Groups : 
Stark County Dairy Products Associ- Church Almanacs Cubs and Brownies | 
ation under the direction of Lee Labor Periodicals Boy and Girl Scouts 
; Veteran Publications Welfare Agencies 
Cavitt. Fraternal Organizations Recreation Board 
? F ‘ Junior Chamber of C ce Activities Blind Organizations 
The basic theory behind the Stark (1955) Sesquicentennial Special School Functions 
County program holds that these Sponsored Childrens’ Parties and Picnics = 
, , ‘ No 
84 American Milk Review 
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itation is deemed worthy the donation 
is made from the Association fund. 


The advantages of this system are 
obvious. In the first place a great deal 
of time is saved. The individual com- 
pany has only to state the Association 
policy and refer the solicitor to the 
No 


Association. one company is 
tagged with the onus of a refusal. 
[It is simple, courteous, fast, and 


above all gives the solicitor the im- 
pression that the request will receive 
full consideration. 

Secondly, because one central office 
is doing the screening, evaluation can 
be done on a systematic basis with- 
out the concern for customer pressure 
that occurs when the individual com 
pany is faced by the solicitation. The 
reasonable requests, the worthy causes 


can be separated from the phonies. 


During the six months from January 
to June in 1956, 74 calls for donations 
were received by the Association. Of 
these calls, 59 were deemed worthy 
Fifteen 
Total cost to the Association 
was $709.49. 

The fluid 


of a donation. were turned 


down. 


milk and ice cream in- 


dustries, because they are so closely 
connected with their customers, are 
prime _ targets charity pitches. 
Whether the requests are large or 


for 


small they are time-consuming, ex- 
pensive, and, after the 47th appeal, 
rather irritating. Treating them as an 
industry-wide problem and _ handling 
them on an industry-wide basis goes 
a long way toward solving a problem 
that can be a nasty one even though 


it is proposed in the name of charity. 








“Remember how good it tasted before 
the discovery of D.D.T., Chlordane, and 
2, 4-D?” 


NEW MEXICO: 
Mixed Reactions Greet Federal Milk 
Order Proposal 


Proposed extension of a Federal 
Milk Marketing Order into New Mex- 
ico is being studied by dairymen and 
state officials. 

The Tri-State Milk Producers Asso 
ciation of Texas, 
Order 
New 


reactions have 


Amarillo, operates 


under such an and wants it 


extended into Mexico, where 


mixed thus far been 
expressed. 

State Dairy Commissioner George 
Honea and E. E. Anderson, extension 
dairyman at New Mexico A&M Col 
lege, made a study of the situation 
and, without making recommendations 
reported what appeared to them to 
be the advantages and disadvantages 
of the proposal. 

They said such an Order, offering 
an established minimum price, would 
tend to create a milk surplus. With 
no reason to hold down production, 
the big firms will buy large refriger 
ated tanks and increase herds, they 
added. 

The resultant increased production, 
they further said, would tend to drive 
from business small dairymen. 








LASTS LONGER 


CLEANS FASTER 
SAVES YOU MONEY 


~ 












TRY 1T—~ANYWHERE IN THE PLANT 


Super Gong gives fast, thorough easy cleaning on almost all types of equipment, in- 


cluding vats, separators, milk cans, coolers. 


Tough, flexible DuPont nylon bris- 


tles clean off dried milk, scum, dirt—quicker and with less scrubbing. 


Start right here to cut your cleaning costs... get faster, easier cleaning... now. 
Contact your Dairy Supply or Hardware jobber for your supply of the Oxco Super 
Gong and other quality Oxco brushes for the dairy plant operator. 


general purpose brushes. 
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SUPER cons 


All Purpose Brush 
ry OXCO 


CRIMPED DUPONT NYLON BRISTLES 
SOLID LIGHTWEIGHT BLOCK * MOLDED NON-SLIP HANDLE 


This rugged Oxco all purpose dairy brush gives 
you over 6 months of tough, everyday 
use ... outlasts at least 25 ordinary 


You save 
$30.00 or more a year in brush 
replacements alone. 


OX FIBRE BRUSH COMPANY, INC. 


Lvlablished /8§4 


MARYLAND 
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RIGHT 
WRONG 


Labor Relations 


Must Management Retain a Slow 
Worker Because He Has Seniority? 


What Happened: 


After taking a three-month leave 
of absence for medical reasons, John 
Tappel, a senior employee, found that 
he could “bump” into a job on which 
he had no experience. His foreman 
advised him not to exercise his rights 
to that job but to take something else. 
a little 


experience. 


more in keeping with his 


Tappel refused. After eight weeks 
on the new job, during which he re- 
ceived help and instruction from his 
supervisor, Tappel couldn’t come up 
to standard production and was fired 
for being a “slow worker.” 

Tappel went to arbitration on the 
grounds that he should have been 
given a chance to an easier job. The 
company claimed: that he had _ had 
such a chance, but turned it down, 
and when he accepted the harder job 
he had to make good or take the 
consequences. 


Was The Company: 
RIGHT [| WRONG [1 


What Arbitrator Edgar A. Jones 
Ruled: “Once having waived its right 
to object to the relative capacity of 
the bumping employee as against the 
junior employee displaced, the com- 
pany must then allow a fair chance 
for performance on the job, giving the 
employee aids and assistance usual 
in the circumstances for a reasonable 
More than this, the 
employee cannot require, less than 


period of time. 


this, the company cannot withhold. 


“There being present no elements 
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A round-up of day-to-day in-plant problems and 
how they were handled by management men. 


Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 


92 Warren St.. New York, N. Y. 


of individual or concerted discrimina 
tion by supervision hampering the 
employee's efforts to perform—indeed, 
there having been a distinct effort by 





supervision to help lower his time 

the Arbitrator must hold that, in these 
circumstances, the Company did not 
act unreasonably when it finally ter- 
minated the employee upon his failure 
standard of 


to achieve a _ proper 


performance.” 
Has Management a Right to Talk 


to An Employee Privately Without 
a Union Official Being Present? 


What Happened: 


Hunt and Hampton, worker and 


foreman, weren't hitting it off. So, 





when Hampton assigned Hunt to a 
new machine, the latter put up an 
argument. “I've had enough of you,” 
complained the foreman. “Come on 


upstairs to Hamilton’s (the plant man- 


ager) office. I'm going to recommend 


that he fire you.” 

“I'm not going anywhere without 
my shop steward,” Hunt replied, and 
he left the job, ostensibly to look for 
the union official. Whereupon Hamp 
ton fired Hunt on the spot. 


The company backed up its fore 

man on this ground: 

1. The employer has an unfettered 
right to talk with an employee 
privately at any time during 

working hours, provided it does 

not talk about union matters. 

2. At the time the foreman asked 
the worker to go to the man- 
ager’ office, there was not and 
could not have been any griev 
ance or union matter pending 
since no disciplinary action had 
yet been actually taken. 

3. The worker, by his actions, was 
grossly insubordinate. 

Was The Company: 
RIGHT [| WRONG | 


What Arbitrator Thos. J. Reynolds 
Ruled: “The basic principle that an 
employer may talk to an employee 
privately is perfectly sound. In the 
circumstances, however, the principle 
seems to be irrelevant since a griev- 
ance was clearly existent as far as the 
employee was concerned. 

Hunt has been informed that his 
recommend 
higher authority. 
To argue that Hunt technically could 


foreman was going to 


his discharge to 


have no grievance until a formal act 
of discharge occurred is to distort 
the common sense purpose of the 
grievance procedure developed in 
modern collective bargaining. I order 


reinstatement.” 
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CALIFORNIA: 
Judge Dies, Safeway Drops Suits 


Safeway Stores, Inc., announced 


withdrawal of 12 separate court 
actions challenging the fixing of min- 
imum wholesale and retail milk prices 
by the California Milk Control Bureau. 
The announcement, made October 3, 
followed the death of Superior Judge 
Clark Clement 


dence and took the case under advise- 


who heard the evi- 


ment. He died before handing down 
a decision. 


California Judge Dies, Safeway Drops Suits 
Florida Wages Price Control 
Maine: 12 Cent Per Quart Rise 


Michigan Commission Studies Milk Prices 


Contending that it could sell milk 
below the fixed prices and still make 
a profit, the company started the legal 
actions than three 


more years ago 


in 12 different counties. 

“Faced with the prospect of start- 
ing over in its legal challenge of Cali- 
fornia’s Desmond Act provision fixing 
wholesale and retail prices below 
retailed,” 
Safeway said, “further litigation ex- 


which milk may not be 


pense by one retailer does not seem 
justified.” 


MINNESOTA: 


Creamery Association Seeks Federal 
Dairy Inspection Law 


A resolution adopted by the Minne- 
sota Creamery Operators and Man 
agers Association at the close of its 
annual convention in Minneapolis 
called for uniform federal dairy in- 
spection, backed by a state milk house 
law. 

“Any 
signed to assure production of high 


reasonable regulation de- 
quality dairy products will receive om 
endorsement,” the creamery men said. 


The group declared that such in- 
spection, similar to that now in effect 
for meat and dressed poultry would 
expand markets for top quality dairy 
products. 

The 
misuse of local and state sanitary reg- 
Federal 
Market Orders which exclude high- 
quality milk. 


association also condemned 


ulations and provisions of 


The action is in line with the in- 
creasing emphasis on quality that has 
resulted from broad consumer educa- 
tion programs. 


(Please Turn to Page 91) 
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PERFECTLY STITCHED 
with this 5 Ib. reel of 


WILSON STITCHING WIRE 


drawn for perfect operation with EX-CELL-O machines 


WILSON THE MILL THAT SERVICE BUILT 
Manufacturers of wire, nails, rivets. 


WILSON STEEL & WIRE CO. 


Chicago 9, Illinois 




















AMERICAN MILK REVIEW 


PROFITABLE 


Over 12,000 fluid milk and milk products 
plant owners and buying executives receive 
individually addressed copies each month. 
AMR is the only national dairy publication 
offering this complete personalized coverage. 


Deadline for classified advertising is the 
20th of the month preceding publication. Full 
rate information will be found at the beginning 
of the WANTS AND FOR SALE Section in 
the back of the book. 


URNER-BARRY COMPANY 


Publishers Since 1858 
92 WARREN STREET 


ARE A 
INVESTMENT 


NEW YORK 7, N. Y. 
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As Industry Grows, So Does 
Dealer-Supplier Cooperation 


HE GREATEST ARRAY of machinery and 

services to the dairy industry ever assembled 

under one roof was seen in the Convention 
Hall at Atlantic City the week beginning October 
28. Superlatives are inescapable in describing the 
variety of products and the ingenuity of tech- 
niques that were shown to the thousands upon 
thousands of dairy processors and distributors at 
the dairy show. 

Evident at the Show was an enthusiastic 
singleness of purpose between supplier and dealer. 
This unity is not confined only to a convention 
hall every two years. In the interim milk handlers 
and those selling them the things that they need 
to produce a better product have developed a 


Advertising Services, Materials and Promotions 


American Dairy Association 4] 

Bowey’s, Inc. 42, 43 

G. P. Gundlach and Co. 82 

Kraft Foods Co. 107 

Lily-Tulip Cup Corp. 75 
Babcock Testers 

The Garver Manufacturing Co. 112 
Boilers 

Superior Combustion Industries, Inc. 82 
Bottle Closures and Caps 

American Seal-Kap Corp. 39 

Crown Cork & Seal Company, Inc. 45 

Smith-Lee Co., Inc. 69 
Brushes 

E-Mac Dairy Brush Co. 92 

Flour City Brush Co. 96 

Ox Fibre Brush Co. 85 

Pacific Coast Brush Co. 96 
Bulk Farm Tanks 

Dairy Equipment Co. 61 

Emil Steinhorst & Sons, Inc. 83 


Solar-Permanent, Div. U. S. Industries, Inc... 103 


Butter Printing and Packaging Machinery 


C. Doering & Son, Inc. 18 
Caps, Service 
Paperlynen Co, 68 
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strong and binding spirit of mutual helpfulness. 


This could be one of the reasons the industry 
continues to grow in all its parts: A record budget 
by the ADA to finance a program to enlarge the 
markets for fluid milk and milk products domes- 
tically; 99% billion pounds of milk produced in 
the first nine months of 1956, a record; stock 
market experts high on the money-making pros- 
pects of the dairy industry; the greatest dairy 
show in the exposition’s long history; the influence 
of the various milk dealer associations in educating 
the public about the problems of the milk in- 
dustry. All of the foregoing are signs of a matur- 
ing and expanding industry and proofs of the 
“relationship of interdependence.” 


Cabinets and Coolers 


Compo Cooler Co. 113 

S & S Products, Inc. 99 
Carriers and Handles 

Haynes Manufacturing Co., The 7 

Mayfair Products 110 
Cases for Bottles and Containers 

Barker Equipment Co. 76 

Langer Manufacturing Co. 66 

Milk Bottle Crate Co. 12 

United Steel and Wire Co. 109 
Casters and Wheels 

Darnell Corporation, Ltd. 70 

The Haynes Manufacturing Co. 23 
Chocolate 

The Benjamin P. Forbes Co. 96 

Bowey’s, Inc. 42, 43 

Kraft Foods Co. 107 

Robert A. Johnston Co. 14 


Cleaning and Sanitizing Materials 
Allied Chemical & Dye Corp. (Solvay 


Process Division) 95 

Bonewitz Chemicals, Inc. 78, 79 

The Diversey Corporation 35 

Wyandotte Chemicals Corp. 49 
Cold Storage Facilities 

International Cold Storage 1 
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Conveyors 
Mojonnier Bros. Co. 


Cottage Cheese Containers 
Lily-Tulip Cup Corp. 


Cottage Cheese Machinery 
Chester-Jensen Co. 
Anderson Bros. Manufacturing Co. 


Cultures and Coagulators 
Albert Verley & Co., Verley Products 
Division 


Dispensers 
Norris Dispensers, Inc. 


Doorstep Cabinets 
Muckle Manufacturing Co. 


Eggnog Mix 
G. P. Gundlach and Co. 


Fittings 
Ladish Co. (Tri-Clover Division) 


Freezers 
APV Company, Inc. 


Gaskets and Seals 
Boonville Manufacturing Corporation 
E-Mac Dairy Brush Co. 
The Haynes Manufacturing Co. 
The KVP Co. 


Glass Bottles 
Lamb Glass Co. 


Thatcher Glass Manufacturing Co., Inc. 


Ice Makers 
Kent Industries, Inc. 


Lubricants 
Famous Lubricants, Inc. 
The Haynes Manufacturing Co. 


Materials Handling Equipment 
Darnell Corporation, Ltd. 
The Haynes Manufacturing Co. 
Magline Inc. 
Mojonnier Bros. Co. 


Milk Cans and Strainers 
Penn-Michigan Mfg. Corp. 
John Wood Co. 


Odor Control Equipment 
De Laval Separator Company 


Orange Products 
Eze-Orange Company, Inc. 


Packaging Machinery 
Anderson Bros. Mfg. Company 


Paints and Protective Coatings 
Steelcote Mfg. Co. 
Thatcher Glass’ Manufacturing Company 
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Paper Containers 
American Can Co. 26, 27 
Crown-Zellerbach Corporation 62, 63 
Dairypak Incorporated 7) 


Ex-Cell-O Corporation (Pure-Pak Division) 4, 5 
International Paper Company (Single Service 
Division) 9 

Pasteurizers 

Cherry-Burrell Corporation 2 

De Laval Separator Company 65 
Pumps 

Ladish Co. (Tri-Clover Division) 115 

Viking Pump Co. 92 

Waukesha Foundry Company 8 
Refrigeration Equipment 

The Creamery Package Mfg. Company 116 
Samplers 

Langsenkamp-Wheeler Dairy Supply Co. 

(Dairy Supply Division) 44 

Separators and Clarifiers 

Centrico Incorporated 59 

De Laval Separator Company 15, 113 

The Sharples Corporation 6 
Stainless Steel 

United States Steel Corporation 37 
Stitching Wire for Containers 

Chicago Steel & Wire Co. 97 

Mid-States Steel & Wire Co. 93 

Wilson Steel & Wire Co. 87 
Tanks, Storage 

The Pfaudler Co. 67 
Truck Bodies 

Boyertown Auto Body Works, Inc. 16 


Chevrolet Division of General Motors 10, 11 


Truck Refrigeration 
Kari-Kold 94 
Tranter Mfg. Co., Inc. (Kold-Hold Div.) 100, 101 


Trucks 
Chevrolet Division of General Motors 10, 11 
Divco Corporation 73 
Vitamins 
Nopco Chemical Company (Vitex Labora- 
tories Division) 13 


Washing Equipment 


Girton Manufacturing Co. 25 
Kendall-Lamar Corp. 48 
Weigh Tanks and Dumping Equipment 
Kendall-Lamar Corp. 48 
Wrappers 
The KVP Co. 33 
West Carrollton Parchment Co. 81 
Zimmer Paper Products Co. 110 
Wrenches 
Kenosha Brass & Aluminum Foundry 112 
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Our winner this month is a poet—yet! So, just to 
fracture the situation, we print Mr. Edward Lear’s elderly 
“pome” which indicates a nineteenth-century attempt to 
cope with humor in the dairy industry. This probably 
represents an early “Write the Gag” with nowhere to go. 

There was an old man who said, “Hou 

Shall I flee from this horrible cow? 

I will sit on this stile and continue to smile, 

Which may soften the heart of that cow.” 

See? 

Try your hand at a caption for this month’s cartoon 
you may be a prize-winner. 








WRITE THE GAG—THE RULES 


1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 


2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, dulpicate prizes will 
be awarded. 

3. Write captions—as many as you wish to send in—on a 
postcard and mail it to “Write the Gag” editor American Milk Review, 
92 Warren Street, New York, N. Y. 

4. Be sure to write your own name and address as well as the 
name of your company on each postcard. 

5. All entries for this month’s contest must be received by 


December 10, 1956. 
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The line, “Well, let me wipe my 
sweating brow; it’s only a cat and not The | 
a cow,” has been awarded the first 


its first 

prize of $5.00 which goes to: ih a 
Mrs. Chester Quisberg Earlier 

Belgrade Coop. Creamery cent-a-t 
Belgrade, Minnesota for the 

they hi 

Second prize, $3.00, was won by ized m 
the line, “Wow! I always thought milk milk sc 
came from a cow!” Submitted by: At the 
Mr. Robert Peterson oe 


Peterson's Dairy 
1421 Avenue H 


Fort Madison, Iowa 


HONORABLE MENTION 


“You trying to keep up with me or 
the times?” 
Lorraine Winter 
Dairymen’s Supply Co., Inc. 


Richmond, Virginia 


“Well! Well! That producer, Mr. Jones, 
said his bulk milk made a hit with 
the whole family.” 

Omer Hufford 

Miami Valley Milk Products 
200 East 3rd Street 
Greenville, Ohio 


“Who let the cat out of the bag?” 
W. D. Spence 
Crowley Milk Co. 
La Fargeville, New York 
“Another Specialty—Eskimo Kitty!” 
Mrs. J. L. Morrison 
Dixie Dairies 
Mobile, Alabama 
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STATE CAPITOLS 


(Continued from Page 86) 


MAINE: 
Commission Authorizes One-and-a- 
Half Cent Per Quart Rise 


State 
authorized an increase of 


Maine 
15-cents-a- 


Milk Commission of 


quart in retail milk prices. 

One-half cent of the increase goes 
to dairy farmers as part of a seasonal 
price program. The additional cent 
is being shared equally between farm- 
ers and distributors. Both cited rising 
costs of production and distribution to 
support their price increase proposals. 

The retail price will range from 
24% to 25%-cents-a-quart, depending 
upon location. 

The dealer markup, which received 
its first outright increase in four years, 
will average about 10%-cents-a-quart. 
Earlier this year dealers received }:- 

but lost official 


for the premium of one-cent-a-quart 


cent-a-quart support 
they had been receiving for homogen- 
ized milk and the one extra cent for 
milk sold in non-returnable containers. 


\t the same time, the commission re- 


duced the minimum price of milk sold 
in multiple quart containers by a 4- 
cent a quart. 

The commission also approved an 
increase of one 
on milk 


cent per half-pint 


sold. to schools in paper 
containers. 

Dealers said they were selling milk 
to school milk programs at or below 
cost and could not afford to pay the 
extra cost of non-returnable containers. 

The commission ordered the school 
milk price remain at six-cents-a-half- 
pint for the current school year, ex- 
cept schools insisting on paper con- 
tainers must pav seven cents. 


MICHIGAN: 
Governor Appoints Advisory Com- 
mission to Study Milk Prices 


Governor Williams appointed a 31- 
member milk marketing advisory com- 
mission to study Michigan milk prices 
to both farmers and consumers. 

The commission named by the gov- 
ernor is headed by Dr. N. P. Ralston, 
head of the dairy department at Mich- 
Williams said 


members include 


igan State University. 
the committee's 31 
representatives of farmers, consumers. 
processors and other interested groups. 


“Farmers and consumers have a 
common interest here,” Williams said. 
“Their interest is in some kind’ of a 
fair price system which will ensure a 
decent return to the farmer without 
retail price increases which work a 
hardship on consumers.” 


As the advisory study group organ- 
ized, state control of prices was sug- 
gested by Brunson Gilbert, president 
of Milk Workers Local 155 in Detroit, 
and later seconded by two or three 


other members of the commission. 
However, Theo Lenon of Sunfield, a 
member of the State Agriculture Com- 
mission, counseled going slow in this 
direction, asserting a “lot of deep 
thought” was in order before settling 


on controls. 
NORTH DAKOTA: 
Receipts From Oleo Tax Drop 


North Dakota 
state tax on oleomargarine during the 


Receipts from the 


first eight months of the current cal- 
endar year totaled $161,040, a drop of 
13% percent from the figure for the 


corresponding period of last year, 


it was reported by state treasurer 


Albert Jacobson. 
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Utility Pail 























Seamless, solderless, easily cleaned 
Superior pails stand up under hard- 
est wear. Gleaming smooth surfaces 
provide easier, more thorough 
cleaning and sanitation. Available 
with or without sturdy welded steel- 
hoop for added bottom protection. 
8, 10, 12 and 14 quart sizes. 


s and Strainers. 
last longer 


Milk House Utility Pails are designed 
for easy handling of milk from milker 
to farm holding tanks. 

Dairy barn tested and approved Su- 
perior strainers assure thorough, fast 
straining and filtering. Low cost, easy 
cleaning and sterilizing make these pre- 
ferred by dairies from coast to coast. 


JOHN Wood COMPANY 


Superior Metalware Division 
509 Front Ave., St. Paul 3, Minn. 





©@ WIRE CRATES for 
poper and glass bottles 

© MILK CANS 

© CREAM CANS 


® HOODED and 
OPEN PAILS 


© STRAINERS 

Metalware for the 
Dairy Industry and 
Waste Receptacles 
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Our winner this month is a poet—yet! So, just to 
fracture the situation, we print Mr. Edward Lear’s elderly 
“pome” which indicates a nineteenth-century attempt to 
cope with humor in the dairy industry. This probably 
represents an early “Write the Gag” with nowhere to go. 

There was an old man who said, “Hou 

Shall I flee from this horrible cow? 

I will sit on this stile and continue to smile, 

Which may soften the heart of that cow.” 

See? 

Try your hand at a caption for this month’s cartoon 
you may be a prize-winner. 








WRITE THE GAG—THE RULES 


1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 


2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, dulpicate prizes will 
be awarded. 


3. Write captions—as many as you wish to send in—on a 
postcard and mail it to “Write the Gag” editor American Milk Review, 
92 Warren Street, New York, N. Y. 

4. Be sure to write your own name and address as well as the 
name of your company on each postcard. 


5. All entries for this month’s contest must be received by 
December 10, 1956. 
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SEPTEMBER 


WINNERS 





The line, “Well, let me wipe my 
sweating brow; it’s only a cat and not 
a cow,” has been awarded the first 
prize of $5.00 which goes to: 

Mrs. Chester Quisberg 
Belgrade Coop. Creamery 


Belgrade, Minnesota 


Second prize, $3.00, was won by 
the line, “Wow! I always thought milk 
came from a cow!” Submitted by: 

Mr. Robert Peterson 
Peterson's Dairy 
1421 Avenue H 


Fort Madison, Iowa 


HONORABLE MENTION 


“You trying to keep up with me or 
the times?” 
Lorraine Winter 
Dairymen’s Supply Co., Inc. 
Richmond, Virginia 
“Well! Well! That producer, Mr. Jones, 
said his bulk milk made a hit with 
the whole family.” 
Omer Hufford 
Miami Valley Milk Products 
200 East 3rd Street 
Greenville, Ohio 


“Who let the cat out of the bag?” 
W. D. Spence 
Crowley Milk Co. 
La Fargeville, New York 
“Another Specialty—Eskimo Kitty!” 
Mrs. J. L. Morrison 
Dixie Dairies 
Mobile, Alabama 
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STATE CAPITOLS 


(Continued from Page 86) 


MAINE: 
Commission Authorizes One-and-a- 
Half Cent Per Quart Rise 


State 
yuthorized an increase of 


Maine 


15-cents-a- 


Milk Commission of 


quart in retail milk prices. 

One-half cent of the increase goes 
to dairy farmers as part of a seasonal 
price program. The additional cent 
is being shared equally between farm- 
ers and distributors. Both cited rising 
costs of production and distribution to 
support their price increase proposals. 

The retail price will range from 
24% to 25%-cents-a-quart, depending 
upon location. 

The dealer markup, which received 
its first outright increase in four years, 
will average about 10%-cents-a-quart. 
Earlier this year dealers received :- 
cent-a-quart but lost official support 
for the premium of one-cent-a-quart 
they had been receiving for homogen- 
ized milk and the one extra cent for 
milk sold in non-returnable containers. 


At the same time, the commission re- 


duced the minimum price of milk sold 
in multiple quart containers by a 4- 
cent a quart. 

The commission also approved an 
increase of cent 


one per half-pint 


on milk sold to schools in paper 
containers. 

Dealers said they were selling milk 
to school milk programs at or below 
cost and could not afford to pay the 
extra cost of non-returnable containers. 

The commission ordered the school 
milk price remain at six-cents-a-half- 
pint for the current school year, ex- 
cept schools insisting on paper con- 
tainers must pay seven cents. 


MICHIGAN: 
Governor Appoints Advisory Com- 
mission to Study Milk Prices 


Governor Williams appointed a 31- 
member milk marketing advisory com- 
mission to study Michigan milk prices 
to both farmers and consumers. 

The commission named by the gov- 
ernor is headed by Dr. N. P. Ralston, 
head of the dairy department at Mich 
igan State University. Williams said 
the committee’s 31 members include 
representatives of farmers, consumers. 
processors and other interested groups. 


“Farmers and consumers have a 
common interest here,” Williams said. 
“Their interest is in some kind of a 
fair price system which will ensure a 
decent return to the farmer without 
retail price increases which work a 


hardship on consumers.” 

As the advisory study group organ- 
ized, state control of prices was sug- 
gested by Brunson Gilbert, president 
of Milk Workers Local 155 in Detroit, 
and later seconded by two or three 
the commission. 
However, Theo Lenon of Sunfield, a 
member of the State Agriculture Com- 


other members of 


mission, counseled going slow in this 
“lot of deep 
thought” was in order before settling 
on controls. 


direction, asserting a 


NORTH DAKOTA: 
Receipts From Oleo Tax Drop 
the North Dakota 


state tax on oleomargarine during the 


Receipts from 
first eight months of the current cal- 
endar year totaled $161,040, a drop of 
13% percent from the figure for the 
corresponding last 


yeriod = of year, 
] ' 


it was reported by state treasuret 


Albert Jacobson. 
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Utility Pail 


Seamless, solderless, easily cleaned 
Superior pails stand up under hard- 
est wear. Gleaming smooth surfaces 
provide easier, more thorough 
cleaning and sanitation. Available 
with or without sturdy welded steel- 
hoop for added bottom protection. 
8, 10, 12 and 14 quart sizes. 
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Milk House Utility Pails are designed 
for easy handling of milk from milker 
to farm holding tanks. 

Dairy barn tested and approved Su- 
perior strainers assure thorough, fast 
straining and filtering. Low cost, easy 
cleaning and sterilizing make these pre- 
ferred by dairies from coast to coast. 


JoHN Wood COMPANY 


Superior Metalware Division 
509 Front Ave., St. Paul 3, Minn. 





©@ WIRE CRATES for 
poper and gloss bottles 

@ MILK CANS 

® CREAM CANS 


® HOODED and 
OPEN PAILS 


© STRAINERS 

Metalware for the 
Dairy Industry and 
Woste Receptacles 
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NEW HAMPSHIRE: 


Controls Retained at Producer, 
Consumer Levels 


Following intensive perusal of 
testimony given at a 10-day hearing 
last spring, the New Hampshire Milk 
Control Board 
minimum milk price controls at both 


producer and retail levels. 


decided to continue 


Among the findings an- 


nounced by the 


major 


board were: 


Removal of price control would pose 
a threat to the quality of milk. 


Removal of price controls would 
tighten the grip of stronger distribu- 
tors in the market and 


higher 


ultimately 
produce prices to the indi- 


vidual milk consumer. 


milk 


prices will tend to preserve stabilized 


The continuation of control 


production and marketing conditions, 
thus assuring an adequate supply of 


milk of proper quality. 


Continuation of milk price control 
requires competitive improvements of 
quality and services without endanger- 


ing the retail price to the consumer. 


NEW YORK: 


Seek Extension of Federal Order 
Outside Metropolitan Area 
Hearings were resumed in Albany 

on a proposal to extend a Federal- 

State Milk Marketing Order from 

metropolitan New York City to pres- 

ently unregulated upstate areas. 


Support for the adoption of such an 
extension has come from leaders of 
administration 
Republican-controlled state 


legislature. 


the Democratic state 


and the 


VIRGINIA: 

Bulk Tank Cooling Regulations 
Drawn 
Dr. W. L. 

State 


Bendix, director of the 


Agriculture Department’s divi- 


sion of animal and dairy  indus- 
tries, announced that new standards 
regulating the cooling of milk in 


bulk tanks were 
Virginia. 


being prepared for 
He said the new standard stipu- 
lates that the refrigeration unit must 
be able to cool half the rated capacity 
of the tank from milk temperature to 
50 degrees within one hour after milk- 


ing. In addition, the unit 
able to cool the milk 
10 degrees in the next hour. 


must be 


same another 


Dr. Bendix said the new regulations 
also rule out bulk tanks designed fo, 
every-other-day pickup. Both produce; 


and plant representatives approved 
the regulations. 

FLORIDA: 

Producers Urge Farm, Consumer 


Price Control 
Need for continued state milk-price 
controls at both producer and con- 
to keep the 
before the 


sumer levels, industry 


from falling pressure of 
ever-increasing production costs, was 
asserted by milk producers at a hear- 
ing conducted in Pensacola by the 


State Milk Commission. 

The hearing was the first in a series 
being conducted by the board to con- 
sider a number of possible changes, 
including suspension of price controls 


except at the producer level. 


Although producer and _ distributor 
representatives appeared in strength 
to support continued controls, not a 
single 


consumer representative ap- 


peared to speak against such controls. 





EE 


Plunger Packing 


for Homogenizers and Viscolizers 





Top grain leather and neoprene Plunger 


Packings . . 


all popular makes of Homogenizers and Vis- 


colizers. 


prices. 


size and style. Jobber inquiries invited. 


IGF DAIRY BRUSH CO., INC. 
i READING © PENNSYLVANIA 


Ofo 


. V type, U type and Hat type for 


Finest quality packings at reasonable 
Ask your Dairy Jobber for E-MAC pack- 


ings or write direct for samples and prices giving 


with VIKING 





sai ii 


accurate flow. 





INC 
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EASY TAKE DOWN 


‘Sanitor Pump 


Every Viking “Sanitor”’ 
take-down construction. 
even for removing the O-ring seal. 


It’s a simply constructed pump throughout. 
that could cause trouble. 


Handiest port arrangement. 
for complete reversal of ports if desired. 


VIKING PUMP COMPANY 


Cedar Falls, lowa. U.S.A. 







pump is built in this quick and handy 
No tools of any kind required, not 


No timing gears 


Pump can be turned on bracket 


And it’s a slow speed, positive displacement pump for smooth 


20-35-50-90 GPM — 39 models — all 3A approved 


For complete information, request catalog 


Section Fl today. 


In Canada, it’s “ROTO-KING” pumps 


See our catalog in Sweets 
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Product News 


Black Filter Disc Can Be 
Used to Detect Mastitis 


NEW FILTER DISC that is 
black instead of the standard 
white has been placed on the 


market by The Schwartz Manufac- 
turing Company of Two Rivers, Wis- 
consin. Called Detectos the black disc 
makes use of color contrast in detect- 
ing mastitis. Mastitis milk is identi- 
fied by “white flakes” which show up 


o- 





in the filtering process. According to 
a company spokesman this makes it 
possible to spot mastitis during the 
filtering operation. 

The disc is made of fibres that are 
naturally black. 
Schwartz Company says that the disc 


Literature from the 


functions in the same manner as a 
white filter disc. 


Cleaning Rod for 
Level Gage 
ERGUSON GAGE & VALVE 
J Company, Somerville, Massachu- 

setts, announces a new cleaning 
rod for the inside of liquid level gage 
glasses. 

The new Jerguson Cleaning Rod 
employs a cloth swab on the end of 
a rod against the inside of the glass 
to remove stain. 

A tubular cloth swab is slipped over 
a piece of corrosion-resistant spring 
steel on the end of the rod. A deter- 
gent or other cleaning medium is ap- 
plied to the swab and the rod is then 
inserted into the end connection of 
the gage or the drain in the offset of 
a valve. When the swab is visible in 
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the glass, pull back the handle and 
tighten the thumb screw. The result 
is an increased arc of the spring which 
forces the swab with the cleaning 
medium snugly against the glass and 
allows a good cleaning job with little 


or no effort. 

For complete details write Jerguson 
Gage & Valve Company, 80 Fellsway, 
Somerville 45, Massachusetts. 


New Weigh Cans and 
Dump Tank for Dairies 
NEW and complete line of stain- 
less steel weigh cans and 
matching dump tanks for the 

dairy industry has been announced by 
Chas. Saucier & Son, Inc., of Min- 


neapolis. 
Included in the line are five single- 


compartment models for platform 
scales in capacities from 300 pounds 
to 750 pounds, four single-compart- 
ment models for suspension scales with 


capacities from 650 pounds to 1000 





Quality stitching wire 
manufactured to exact 
specifications. Wrapped 
on metal throw-away 
spools for ease of han- 
dling ... used without coil 
holder . . . fast feeding 
without binding or tan- 
gling. Sizes: 20 gauge 
through 23 gauge. Fin- 
ishes: Galvanized, liquor 
or tinned. 





Crawfordsville 


MID-STATES. 


bookbinders wire for A2re-/e containers 





MID-STATES STEEL & WIRE COMPANY 


Jacksonville, Florida 


fate ttelare) 
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pounds, four two-compartment models 
for platform scales with capacities of 
400 pounds to 750 pounds, and four 
two-compartment models for suspen- 
sion with capacities of 600 
pounds to 1000 pounds. 

The 


for 


scales 
two-compartment models are 
“A” milk. Matching dump tanks 
are from 400 pounds to 1500 pounds 
in single-compartment models and 
from 600 pounds to 1300 pounds in 
two-compartment models. 

All models are of stainless steel con- 
struction throughout with one-piece 
corners the exclusive 


and _ utilize 


Saucier heavy-duty Canadian-type out- 
let valves which are positive and self- 
aligning. 

om 


Damrow Bros. Brings Out 
Oval Tank 

N OVAL-SHAPED, insulated, 
horizontal storage tank for milk 

and similar products has been 
developed by Damrow Brothers Com- 
pany. The unit is available in refrig- 
erated-wall, chilled-water-cooled, and 


non-refrigerated types. 


Space and cleanability were major 





Here's a Lesson in Profits 
... Secure Profits! 


THREE OUT OF 
TEN BUY... . 








Seen 


ICE CREAM 


IGE CREAM 
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HOME DELIVERED 
ICE CREAM 


That’s the Report of One 
Dairy Equipped 
with 





Wouldn’t you like to add 10% to 
the sales volume of every route? 
Wouldn’t you like to sell twice as 
many half-gallons of ice cream as 
pints? 






Your milk routes, each one, can 
produce a sales volume equal to 
four typical wholesale ice cream 
stops! It’s being done—and you 
can do it, too! Kari-Kold will show 
you how! 

Do you want proof? There’s a com- 
plete and factual booklet showing 
how one dairy does it. It’s a story 
covering most all the questions any 
management has in making a ma- 
jor decision on increasing sales vol- 
ume and profits. 


GET THIS INFORMATIVE BOOKLET TODAY! 
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It's yours—FREE—courtesy of Kari-Kold . . . 
pioneer manufacturer of mobile, mechanical 
refrigeration cabinets. 


Kae Kold 


219 SCRIBNER AVENUE, N.W. 
GRAND RAPIDS 4, MICHIGAN 





considerations leading to the oval de. | 


sign. The dished heads give strength | 


while the oval shape has a space-say- 
ing benefit. The tank is high enough 


for standup cleaning which is sup- | 


plemented by the narrow width and 
rounded shape. The tank is equipped 
with compression-seat type of sanitary 
valve, and top-mounted, vertical agi- 
According to Peter Weiden- 
bruch, Damrow president, the tank js 
most desirable in smaller sizes of 750 
through 2,500 gallons. 


* 
Paper Package Coated 
with Polyethylene 
APER MADE WATER.-resistant 
by coating it with polyethvlene 
provides a weather barrier for a 


new package of instant dry milk sol- 
ids. A thin film of polyethylene coated 


tator. 


on the paper keeps out moisture and 
moisture vapor. The coated paper is 
fabricated into a pouch which is heat- 
sealed because of the polyethylene 
coating. The sealed pouch acts as a 
protective liner inside the cardboard 
carton. The Challenge Cream and 
Butter Association, Los Angeles, Cali- 





fornia, uses the material to package 
three pounds of instant non-fat dry 
milk solids. The material is reported 
to resist the action of most chemicals 
including oils, greases, and acids and 
is flexible at temperatures below freez- 
ing. 

Paper in the package shown here 
is coated with Bakelite polyethylene 
resins. It is produced by Crown Zel- 
lerbach 
Street, 
and 


Corporation, 343 Sansome 
San 19, California, 
fabricated a sealed pouch 


Francisco 
into 
by Richmond Paper Company, High- 


land, California. 
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Removable Valve for 
Storage Tanks 


REMOVABLE VALVE for milk 
A holding and storage tanks has 

recently been developed and 
incorporated on all Walker Tanks, by 
the Walker Stainless Equipment Co. 
of New Lisbon, Wisconsin. 


A V-band clamping arrangement 
permits quick removal without tools. 





The valve body is self-aligning to a 
companion flange for self-drainage. 
This type of design forms a flush joint 
Permanent or take-down gaskets can 


be incorporated in the valve. 


valve can be used to 


The 
throttle the flow of milk or can be 


new 


used as a fast-acting valve if desired, 
by means of an adjustable plug as- 
sembly. 


* 
Spray Cleaning Device 
for Tanks 
SPRAY BALL for the spray 
cleaning of storage tanks has 
been announced by Wyandotte 


Chemicals Corporation. The equip- 


ment contains no moving parts. 





A scale model of a dairy plant storage 
tank is shown in the foreground with the 
Wyandotte Ball Spray Cleaning Devices 
installed and hooked to a pump. In the 
background is a painting of these ball 
spray cleaning devices with an indica- 
tion of how sprays function and the 
flushing down of a tank interior wall 
(the darker area). 
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Spray Balls have male connections 
to fit 
piping and fittings—no new openings 


4-inch stainless steel sanitary 


need be made in storage tanks. 
This 


used with tanks of any size, but expe- 


method of cleaning can be 
rience shows that installations should 


be supervised by a Wyandotte Chemi- 


cals Representative. Installation draw- 


ings and_ instructions are 


from Wyandotte. 


available 


Data secured from field tests of the 
Ball that 


the equipment, when properly in- 


Wyandotte Spray indicate 
stalled and operated, delivers 40-45 
gallons of cleaning solution per min- 
ute at a pressure of 20 pounds per 
Field addi- 


tional mechanical methods of cleaning 


square inch. studies of 
are being continued by Wyandotte 
Chemicals Technical Service Depart- 
ment. 

(Please Turn to Page 113) 





PREFERRED IN 
MOST DAIRIES 


because they're 
made for the job... 


1 SOLVAY? SUPER CLEANSER 


As the name implies, this is SOLVAY’s best general all-around 
dairy cleanser. Contains 7 essential ingredients all 100% 
active—that make it the finest practical dairy cleanser. Fast 
sudsing, cuts stubborn soils, removes grease, rinses clear, 
Safe on all surfaces, easy on hands. 


2 SOLVAY CLEANSER 600 


Designed to make tough jobs easier, faster and more eco- 
nomical. Dustless, free-flowing, non-caking, pleasant to use. 
Contains 6 ingredients specially compounded for outstand- 
ing cleaning action—ideal for equipment, glassware, utensils, 
floors, walls, woodwork. 600’s multiple action makes it the 
superior general dairy cleanser in the moderate price range. 


3 SOLVAY GREEN LABEL COMPOUND 


For maximum cleaning at minimum cost. This economy 
cleanser possesses excellent detergency, rinsability, wetting 
and penetration properties. Designed to cut maintenance 
cleaning costs . . . to produce clean, shiny, commercially 
sterile cans . . . to minimize lime deposits. Top results at 
an economical price. 





Send for Free Samples! 


SOLVAY PROCESS DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 


BRANCH SALES OFFICES 


Boston ¢ Charlotte « Chicago * Cincinnati * Cleveland * Detroit * Houston 
New Orleans * New York ¢ Philadelphia * Pittsburgh * St. Louis * Syracuse 
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INDUSTRY PROBLEMS 


The Minnesota test is not legal for purchase reminders similar to the per ha 
(Continued from Page 48) commercial testing in many states be- color ad, pared 
in hm te ee —— ee sessiisabiiate Pe ui : Ove 
reagent. This reagent can be com- While chee elle me ae = ee heghtn pene 0 
pounded according to the directions te dese ‘an ial: of ie from the a, the tying together 
shien tn Ges Wiheentiin Maneinent pe ep es pi hey oe oe of many items with the color identify- | Rest 
Station Bulletin 63 (1929) or it can cults will be Saket a : ee ing your products. sales | 
sults ained if the digesting aces ss ell ie Jk. 
be purchased through dairy supply period is too long because the soaps The disadvantage s will remain = 
companies. Shake the bottles thor- go not appear in the fat column. around for . while longer, although fancy 
oughly and digest the mixture for 15 es cures are being found for the most of chines 
minutes in a boiling water bath. The The test can be performed with them. The advantages are great when rapidl; 
samples must be mixed well several Babcock equipment except that boil- you think how important the role of milk s 
times during the digestion. Shake ing water must be available. It can color is in brand preference, in prod- from 
when one-half of the solution is dark be done fairly simply and requires no uct identification. nearly 
brown and again one minute later. great training. The use of ROP color newspaper dollar: 
Be cautious or material may spurt Many ice-cream makers are using advertisements has increased more — 
from the bottle. the Gerber test which is somewhat than 15 per cent in the last year. for m: 
When completely digested the fat more accurate and is also less affected Look for more ROP color ads in the 
will appear as a clear layer on top by high sugar content than the Bab- _ future, both by national and the local 
and the solution beneath will also be cock. The Gerber sone is commonly businesses. BET 
clear. After centrifuging for a 4-minute used — Europe and is legal for use And take a look where your own 
at the proper Babcock speed in a ma- in most states of the United States. sales volume can grow with colorful 
chine heated to 70°C. the bottles are salesmanship with color full ads! the 
filled to near the top graduation with e tics 
water near boiling (190-200°F.). The e ducti 
bottles get a 4-minute’s more centri- COLOR ADVERTISING VENDING MACHINES — 
fuging - a i held for five (Continued from Page 48) (Continued from Page 39) pa 
minutes at 135°F. to temper the tests. 
They are read with meniscus remover (4) to keep the product in the — with over-the-counter-sales. This was scatte 
on top. customers mind with the _point-of- accomplished in spite of a 10 cent ong 
1eS 
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OUR NATIONAL THANKSGIVING 


At the close of the fall harvest in 1621, a feast of Thanks- 
giving was ordered by Governor Wm. Bradford of Plymouth 
Colony which was attended by Chief Massasoit with ninety of his 
braves. The celebration lasted three days. 





It was President George Washington who established our an- 
nual Thanksgiving Day and who 
issued a proclamation establish- 
ing a day of national thanksgiv- 
ing in the following words: 





Unquestionably the 


Finest Brush 
Made! 


Whereas it is the duty of all 
nations to acknowledge the provi- 
dence of Almighty God, to obey 
His will, to be grateful for His 
benefits, and humbly to implore 
His protection and favor, and 









Whereas both Houses of Con- 
gress have, by their joint com- 
mittee, requested me to recommend 
to the people of the United States 
a day of public thanksgiving and 
prayer, to be observed by ac- 
knowledging with grateful hearts 
the many signal favors of Al- 
mighty God, especially by af- 











fording them an_ opportunity Job Tested : 
WASHINGTON peaceably to establish a form of Wa | 
° 1G ° government for their safety and f it we 

happiness: Rubber Block ‘“ es | 
Now, therefore, | do recommend and assign Thursday, the 


26th day of November next, to be devoted by the people of these 
States, to the service of that great and glorious Being who is the 


beneficent author of all the good that was, that is, or that M | L r G A i Fe R U a H 
will be ‘ SOLID RUBBER BLOCK —THE MATERIAL THAT WON'T BREAK, 
CRACK, OR CHIP — Preferred by the food industry. Resists 


acids, fats, and alkalies. 


SPECIAL CRIMPING of black Tynex Nylon bristles holds more 
solution. Bristles clean easily . . . last indefinitely. TITAN’s 
Job Tested flare at each end gets into all areas inside milk cans. 


—From “The Faith that Built America’’ by Lee Vrooman. 


LL —— 


Chocolate Dairy Drink, or 
Powder, is 


Milk flavored with Forbes 
delicious, 
from your 
write direct. 


Chocolate 
nourishing and appetizing. Order 
favorite Dairy Supply House or 


F.avor 











FLOUR CITY BRUSH CO. 


The BENJAMIN P. FORBES CO.} 


e CLEVELAND 13, OHIO 


1501 4th Ave. South, Minneapolis 4, Minn. 


PACIFIC COAST BRUSH CO. 


1507 Santa Fe Ave., Los Angeles 21, Calif. 


2000 WEST 14th ST. 
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per half-pint machine price as com- 
pared to a three- or four-cent price 
milk 


on over-the-counter subsidized 


sales. 


Results of the study indicate a large 


sales potential for machine vended 


milk. 


fancy 


Milk vending is still in its in- 
although the number of ma- 


chines in use has been expanding 
rapidly in the past three years. While 
milk sales through machines increased 
1954 to 
about 21 


and fruit 


dollars in 
nearly 40 million in 1955 
dollars of soft drinks, coffee 
juices are vended for each dollar spent 


from 22 million 


for machine-vended milk. 


BETTER COWS, BIGGER FARMS 
(Continued from Page 68) 


the new developments, as the statis- 


tics indicate, by increasing their pro- 


ductive efficiency. Larger herds and 
better herds supported by improved 
quipment have been the formula. 
Although no statistics are available 
scattered reports picked up here and 
there that the 


ties have been 


suggest major casual- 


small farmers 


whose 


This 


least 


operations were pretty marginal. 


makes some sense. The farmer 


equipped to meet the demands for 
additional capital or to ride out the 


would be the 


“price squeeze” mar- 
ginal producer. 
Larger Farms 
It is undeniably a stern way to 


bring supply and demand into ad- 
justment but that appears to be the 
How far the 


producers will go until production and 


pattern. trend in fewer 
consumption are brought into balance 
is anybody’s guess. Mr. Smith points 
no further in- 
this 


Regardless of when that point 


out, “There has been 


crease in the number of cows 
year.” 
fact remains 
efficient 


being developed. 


is reached, however, the 


that larger farms and more 


farmers are 


What effect the Soil Bank Program 
will have on this trend is a hard ques- 
tion to answer. It may have the effect 
of slowing up for a time an inevitable 
It may make the 


trend easier on the farmers. 


economic movement. 
However, 
over the period of a decade it does not 
appear that evolution will do anything 


but continue. 


HARRY H. WHITING 
Many will mourn the passing, Sep- 
grand old 
industry, Harry H. 
was Dairy Sales engi- 
Technician of Albert 


tember 8, of one of the 


men of the dairy 


Whiting. He 
and Chief 


neer 





THE LATE HARRY H. WHITING 


Verley & Company, which he joined 
as one of the orginal staff members 
in 1933. Mr. Whiting has been asso- 
ciated with the dairy and creamery 
fields virtually all his business life, as 
an independent operator, specialist 


with the USDA, 


and manufacturer of equipment used 


and recently designer 


in making cottage cheese. 
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YOUR PERSONAL MILK CONTAINER 


Also distributed by THE EX-CELL-O CORP., Detroit, Mich. 


10257 TORRENCE AVENUE - 


BRANCH OFFICES: NEW YORK, N. Y. - 


ST. LOUIS, MO. + SAN 
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FRANCISCO, 


CHICAGO 


BOSTON, MASS. - 
CALIF: °¢ 


Buy the best. 
Stitching Wire. Manufactured to exact 


COLUMBUS, OHIO 
ATLANTA, GA. 


..from the specialist in 


specifications for your Excello machine. 


See for yourself. 


WRITE TODAY FOR FREE SAMPLE 
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supply and 
equipment 


Swedish Tetra - Pak Filler Is Placed 
on the American Market 







Crates designed 
to hold the tetra- 
hedronal packages 
can ke _ nested. 
Primary market 
for the package 
appears to be in 
the field of in- 
dividual servings. 


ROWN-ZELLERBACH, 
the 


APPOINTED American 
Tetra-Pak 
summer, has opened a sales promotion and adver- 

tising Campaign to introduce and push the filler. Ads in 
Time Magazine, Newsweek, and the Wall Street Journal 


as well as the trade press will carry the Tetra-Pak story. 


agent for Swedish machine last 


Tetra-Pak is a four-sided package for fluid milk and 
The 


machine takes the paper from a reel, applies a heat seal 


ice cream. It is formed and filled simultaneously. 
vertically, a heat seal horizontally, pours the milk into 
cylinder, then applies another horizontal heat seal at right 
angles to the first horizontal seal. This keeps all air out 
of the package. The seals are applied with 8,000 pounds 
of pressure at high temperatures. 

Unique in the field is Tetra-Pak’s introduction of a 
Adlerbert, 
Dairies, Hillside, New Jersey, where Tetra-Pak machines 


4-ounce package. Bo president of Sunrise 


are in commercial operation on a limited, experimental 
scale, says that the %-ounce size finds favor among the 
restaurateurs who have tried it as a single-service creamer. 

Sunrise also sells milk in eight-ounce Tetra-Paks to 
certain schools where, he says, they were well-received. 

“Because of the unusual shape,” Mr. Adlerbert points 
out, “Tetra-Pak takes a little getting used to.” He fore- 
sees a job of education before the package will win wide- 
spread public acceptance. 

Restaurants and institutions would have to be pro- 
vided with openers, although a snip of the scissors will 
do the job as well. 
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By HERBERT SAAL 


The paper, itself, is bleached kraft, polyethylene 
coated on the inner surface, printed and coated with wax 
on the outer surface. 


The Tetra-Pak machine is priced according to the 
following schedule: 


$2,000 on signing contract; $2,000 on_ installation: 
$250 a month for 40 months; $1,000 a year rental; And 


a royalty based on the number of packages processed. 


Cost to the processor approximates six-tenths of a 
cent per half-pint carton, according to the manufacturer. 


Tetra-Pak makes different machines to produce dif- 
ferent-sized packages. They come in pint, half- or third- 
pints, three or four fluid ounces, and_ three-quarter or 


one fluid ounce. 
The space occupied by each Tetra-Pak machine is 
is follows: 


3or4 344 or I 

1 Pint 12 or '3 Pint Fluid Ounces Fluid Ounce 
Length 12’ 6” - 8’ 0” 5’ 6” 
Width 7’ 10” 6’ 3” - ’ 
Height 13’ 8” 12’ a 2 Ye - 


The one-pint size will process 3,600 cartons an hour; 
the half- or third-pint size, 4,500 cartons an hour; the 
three- or four-ounce size, 4,500 an hour; and the three- 
quarter- or one-ounce size, 5,400 an hour. 


This is the Tetra-Pak 
tiller. Reel of paper 
from which packages are 
formed can be seen at 
bottom left of machine. 
Paper is formed into a 
tube and filled with 
milk. Packages are then 
pinched off and sealed 
at the same time. 
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Following is data on the storage of paper: 


1 Pint Half-Pint Third-Pint 34 Ounce 
Approximate number 
of cartons per reel 5,006 8,000 9,000 10,000 
Approximate weight 
per reel, pound 100 90 60 20 
Approximate size of 
reel, inches 2312""x12” 23"'x912" 20”x8” 12”x4” 


The machine can be used to package cream, half- 
and-half, sour cream, yogurt, and ice cream as well as 
milk. Its uses outside the milk industry are being explored. 

Specially designed hexagonal crates will be avail- 
The 


package is delivered in insulated bags, 100 to the bag. 


able to accommodate the larger sizes. one-ounce 


machines are now in 


One hundred seventy 
tion throughout the world, mainly in Europe. 


opera- 





Largest size is a half pint. Unique shape of package may require 
“a little getting used to” by customers. Package is opened by 
snipping off a corner. This can be done with scissors or opener. 





Bo Adelbert, president of Sunrise This is the 3 to 4 fluid ounce pack- 
Dairies, gets an individual pack- 


age of cream with his coffee. is 


size, it 
cereal. 


intermediate 
serving for 


age. An 

seen as 
Tetra-Pak is not a complete stranger to the American 

milk the Milk 


Foundation has reported on the machines as he saw them 


business. Ernest Kellogg of Industry 
in Europe. Some of the packages have been shown in the 
New York area during the past year. Hard on the heels 
of Tetra-Pak’s debut The Cheslam Corporation of Yonkers, 
New York has announced a three-quarter ounce cream 
pouch made of Bakelite polyethelene. 
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Quick Deliveries 
of any quantity — with no extra costs 


Modern design, dependable performance and economi- 
cal operation are three fundamental reasons why Qui- 
Kold coolers are the first choice among dairy product 
dealers. Precision-engineered, advance type refrigera- 
ting systems provide quiet, trouble-free operation— 
assure low maintenance costs that boost your profits— 
plus our free five-year motor compressor warranty. 

Easy to clean and service, QuiKold coolers are manu- 
factured in a wide range of models and sizes. You can 
choose the particular model to fit your requirements. 
Every order, large or small, receives the same prompt 
attention and courteous service. Order according to 
your needs, at no extra cost. 

Thousands of satisfied customers, including dairies, 
stores, restaurants and school lunch program installa- 
tions, are proof of QuiKold’s outstanding value. 


Write today for free catalog. 


QuiKold coolkR:in coils 
are right in the storage area 


SS P, oducts, 


FOR 30 


You can 
see the 
increased 
efficiency 





inc. 


LIMA, OHIO 


COOLERS YEARS 


MAKING BEVERAGE 
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KOLD-HOeLD 
hold-over plates 


Refrigerate efficiently 
to cut 
milk delivery costs: 


low cost! dependable! 


no maintenance! 





SAVE on ice and labor 


Eutectic-filled Kold-Hold Hold-Over plates bring you 
substantial savings by eliminating the cost of making 
and handling wet ice, and save plant space and main- 
tenance of ice-making machinery. 


SAVE on down-grading of milk 


More complete and more uniform product protection 
keeps milk sweet and salable longer, saves losses from 
marginal refrigeration. 


EXTRA cooler room —less handling 


Direct loading from bottling station to truck saves 
cooler room, double handling. Unloading and reload- 
ing of returns are eliminated, too. 


SAVE damage to trucks, cases, milk 


Eliminating wet ice moisture saves rust and rotting of 
metal and wooden cases and truck body parts. Pre- 
vents excessive carton handling that causes “leakers.” 


Analyzing your needs 


The variety of truck plates plus the 
wide, wide range of mechanical refrig- 
eration systems permits Kold-Hold to 
provide you truck refrigeration tailored 
to your needs. Make Kold-Hold your 
headquarters for truck refrigeration. 


KOLD-HOLD’® Tranter Mfg., inc. 


210 E. Hazel St., LANSING 4, MICHIGAN 





division 
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AUTOMATION CAN HELP SMALL BUSINESS 
UTOMATION CAN BE THE KEY to “economic 


survival” for thousands of small businessmen who 

have to co-exist with larger companies in an auto- 
matic world according to Henry F. Dever, president of 
the Brown Instruments Division of Minneapolis-Honey- 
well. Speaking before a Metal Manufacturers Associa- 
tion of Philadelphia meeting Mr. Dever said that it is 
the nation’s small and medium-size businesses—those with 
1,000 employes or less—who can best profit from auto- 
mation. 

“It’s a plain fact of business life,” Dever said, “that 
the small business has only two alternatives as regards 
automation. It can ignore it and then be forced on the 
defensive to meet competition, or it can look at it real- 
istically and plan a sensible course of adoption—thereby 
gaining the advantage of action and minimizing the in- 
roads of competition.” 


Dever debunked the that it takes “two or 


three million dollars for plant and equipment to get your 
feet wet in automation.” For example, he said, there are 


notion 








ie 


The dairy industry is an excellent field for the effective appli- 
cation of the techniques of automation. One of the great strides 
in this direction was the development of the Flow Diversion Valve 
by the Taylor Instrument Company some years ago. The use of 
automatic controls is extending into the packaging field. Here is 
on automatic bagger developed by the Blaw-Knox Company. 
Equipment is in operation at Producers Creamery Company, 
Chillicothe, Missouri. 
a host of mechanical, electrical and electronic instruments 
that sense, control and report on physical and chemical 
conditions vital to production that can be purchased at 
conventional equipment costs, ranging from $50 up. 


Intelligently and appropriately applied, these instru- 
ments can result in a better quality product, with fewer 
rejects and less waste of men and machinery, he said. 

Dever saw the natural tendency of automation equip- 
ment makers to design their products for the “volume 
market,” another factor working for the small business- 
man. Of the nation’s reported 308,000 manufacturing 
firms, only 1,850 are in the 1,000-employe-and-up bracket; 
the greater majority—or 306,150 to be specific—employ 
fewer than 1,000. Thus, it’s obvious that the small busi- 
nesses, not the industrial giants, will provide the large 
market for automation equipment. 


Not only will the automation equipment maker tailor 
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his products to the needs of the small businessman, Dever 





INESS said, but he will also furnish technical aid in its adapta- KOLD-TROX;, V, RIK 
-conomic tion to the specific requirements of each plant. This will MCA AIR 

1en who ease the load of the small company which wants to bene- Mas eer a os 

an auto- fit from a certain amount of automation but cannot stand 

ident of the cost of designing all of the necessary equipment. 


Hc mey- 





He also pointed out that the small business often 


epee has decided advantages over the large company in low- IL perfect answer 


volume and short production runs, in lower overhead, 














ae wi in greater operating flexibility and in more direct super- 
m auto- i 
vision. 
d. “that | “There are few competitive businesses that can calm- 
> a . ° »” 
regards | ly sav automation will never bother me,” Dever com- 
»gards y sa) ' 
Pe the | mented. He urged the assembled executives to “face the 
* ond facts” and go through the “hard mental labor” of solv- 
the me ing how they will apply the potentialities of automation 
2TeDY , i wa . 
he tc in terms of their own firm’s strengths, weaknesses, ambi- 
> 
tions and bankroll. 
a7 
two or 
jet your MILK METER INTRODUCED BY DAIRY BLOWER 
lere are 
EQUIPMENT COMPANY 
B: The Dairy Equipment Company, 1444-46 East Wash- 
— ington Avenue, Madison, Wisconsin, manufacturers of 
—* Dari-Kool bulk milk coolers, announces the introduction 
of a meter for the measurement of the quantity of milk : Bi CONDENSING UNIT 
2. pumped from the farm bulk milk cooler to the pick-up 
a tanker. A great deal of work has been done in an effort 














FAST recovery 
Pulldown is so fast with the Turbo-Jet blower evap- 
orator that product temperatures are virtually un- 
affected by door openings. Recording charts in trucks 
in operation show recovery is unbelievably fast. 
appli- BETTER protection on any haul 
— Providing a balanced system of truck refrigeration, 
oe of the Kold-Trux Mark cannot over-refrigerate on long 
ere is runs with few door openings yet has the capacity to 
pany. safeguard products on short runs with many door 
— openings. 
ou LIGHTWEIGHT — only 410 pounds 
aia K. S. Hart, vice-president of Dairy Equipment Company, is shown The entire system, including drive assembly, condens- 
ge a with a demonstration model of the new Allied Milk Meter. ing unit and blower evaporator, weighs only 410 
yaiaidioe pounds, including 1 h.p. standby motor. 
ip. to develop a satisfactory milk meter that will simplify b , 
Sastre, bulk cooler installations and eliminate calibration provides EXTRA storage capacity 
nsnnel problems. Because of its fast pulldown, this unit can take freshly 
4 a " bottled milk and prevent overloading of the plant 
' Said. [he Allied Milk Meter can be cleaned “in place, cooling room. 
-quip- or dismantled without the use of any tools for thorough — 
olume sanitation. The pump’s capacity is not restricted by use Ana yzing your needs 
Bis of the meter. The component parts of the meter can be Weigh your needs carefully. Then 
SINESS- ir I - a ' tailor your truck refrigeration to those 
turing re-arranged for installation in cabinets of tankers now in needs. You can be sure of truck re- 
aeteaiie use or be installed by the tanker manufacturer on new frigeration suited to your particular 
i - . . needs when you make Kold-Hold 
mploy models. The meter also can be used in the milk plant. headquarters for truck refrigeration. 
busi- An accumulative non-resettable counter meters the 
larg comple , P —— . 2 . os 
ar; plete load, and a re-settable counter for individual ® 
farm pick-up is standard equipment. A receipt mecha- KOLD-HOLD division Tranter Mfg., inc. 
tailor nism printing a receipt in duplicate is an accessory. The 210 E. Hazel St., LANSING 4, MICHIGAN 
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meter records in gallons and is accurate within the pre- 
scribed tolerances for such devices according to the 
manufacturer. It is distributed nationally by the Dairy 
Equipment Company, with production now being sched 


uled. Further information will be supplied upon request. 
€ 


MEYER-BLANKE TO HANDLE 
WESTFALIA SEPARATORS 


The Meyer-Blanke Company, St. Louis, Missouri, 
has taken on the complete Westfalia line of dairy sepa- 
rators throughout all Mever-Blanke distribution areas, 
effective immediately. 


Westfalia centrifugal equipment is manufactured by 
Westfalia Separator, AG, in Germany, and handled in 
the U.S. by Centrico, Inc., Englewood, New Jersey. By 
supplying Meyer-Blanke, Centrico expands its national 
coverage for Westfalia separators. Major repairs and 
machine overhaul can be handled at Centrico’s service 
plant in Englewood. 


MASTER-BILT ACQUIRES NEW PLANT 


Master-Bilt Refrigeration Mfg. Co., St. Louis, is mov- 
ing into new quarters at 4209 Folsom Avenue, St. Louis 
10, Missouri, with occupancy effective September |. The 
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company was formerly located at 920 Palm Street, St. 


of the 
Louis 7, 


Missouri. the plat 
since al 
deal of 


The newly-acquired one-story building will provide 
60,000 square feet of floor space for offices and manu. 
facturing facilities. 





Fe 








Thes 
Com 
gare 
does a 

pends 

Equipment produced by Master-Bilt includes egg point 
coolers, milk coolers, cooling towers, solvent coolers for points 
the dry cleaning industry, and specialized refrigera- 
tion equipment. ah o 
e allowi 

The f 

DIVCO ACQUIRES INDIANA FIRM One 


President G. E. Muma, of the Divco Corporation, presst 
Detroit, and Newton Glekel, President of Wayne Works, charg 








Inc., Richmond, Indiana, today announced that an agree- to cir 
ment has been consummated wherein Divco, through an switel 
exchange of stock and cash, will acquire all assets of the fi 
Wayne Works, Inc., and its subsidiaries, including Meteor 
Motor Car Division, Piqua, Ohio, and A. J. Miller Divi- 00 
sion, Bellefontaine, Ohio. Completion of final details will - 
await formal approval by Divco stockholders. _ 
“This is a major step in a program of expansion and 
diversification,” said Mr. Muma. “To the Divco line of 
house-to-house delivery trucks we are now adding Wayne 
school buses, Miller and Meteor ambulances and funeral $ 
cars, giving us a complete service vehicle organization.” 
It is understood that each company will retain its noun 


identity and continue to operate under the direction ol | on t 
present personnel. j Way 
. | mate 

| rock 
TRUCK BODY, REFRIGERATION TAILORED prod 


TO MEET SPECIFIC SITUATION han 


Refrigeration equipment designed to do a_ specific be i 
job installed in a truck built to meet specific garage and Brus 
operating conditions has enabled Ray’s Creamery of Logan- — 
port, Indiana, to meet the refrigeration problem on the mat 
delivery route. Using trucks that have an over-all inside rese 
height of 60 inches refrigeration is supplied by four Kold- mat 
Hold plates, one at the forward end, two on the street lem 
side and one on the curb side. cor 

When a refrigerant, called a eutectic solution which tion 
is usually ammonia or freon, is passed through the coils spa 
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of the plates, the eutectic solidifies. Useful work of 
the plate then occurs at the melting point of the solution, 
since at that temperature, a solution will absorb a great 
deal of heat without changing temperature—just as ice 





These special truck bodies built by Millington Truck Body 

Company for Ray’s Creamery were necessitated by low-height 

garage doors. Unusual body dimensions required unusual © 
arrangement of refrigeration plates. 


does at 32°. The actual temperature range available de- 
pends upon the number of plates used, and the freezing 
point of eutectic. Solutions are available with freezing 
points ranging down to —14°. 


Accessory equipment in the truck includes two fans 
and necessary tubing to connect all four plates in series, 
allowing them to be charged from a single compressor. 
The fans are mounted in the extreme front, side corner. 
One is a 220-v turbine-type unit wired with the com- 
pressor. This fan runs all the time the truck is on the 
charging line. The other, a 12-v blade-type unit, is used 
to circulate air during deliveries, and is controlled by a 
switch on the dash. Loading doors are wired to turn oft 
the fan when they are open. 


Normal routine at Ray's is to load the trucks from 
1:00 until 8:00 p.m., allowing eight to 10 hours of 


line time. 


SPARTA BRUSH BUILDING NEW PLANT 


Sparta Brush Co., Inc., Sparta, Wisconsin, has an- 
nounced the construction of a new factory to be located 
on the corner of Federal Highway 16 and State High- 
way 27 at Sparta. The building, consisting of approxi- 
mately 10,000 square feet, will be constructed of split 
rock and cement block and is designed for straight-line 
production and newly developed methods of material 
handling. Additional new machinery and equipment will 
be installed to meet the ever-growing demand for Sparta 
Brushes as well as to keep pace with the latest brush 
manufacturing techniques and the trend toward “auto- 
mation.” A special feature of the new plant will be a 
research laboratory devoted to testing brushes and brush 
materials and their application to the sanitation prob 
lems of dairy farms and dairy plants. In six years the 
company has outgrown two previous buildings and addi- 
tional ground on the present site will provide adequate 


Space for future expansion. 
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ILK MINDER 







Processors and producers alike 
save time and work with the 
new Solar MILK MINDER 
bulk tank. Both get top quality milk, accurate 
samples and reduced labor when the MILK 
MINDER handles the job. And, it’s so simple 
to go bulk. 


Solar has instituted a 
Financing Plan that 
allows everyone to go bulk 
immediately. The Solar 
Financing Plan means— 
no money down, 4 years 
to pay the balance, at 
only 5% simple interest 
computed monthly on the 
unpaid balance and Solar 
handles all the paper 
work. 


Go bulk profitably 
Go the SOLAR way/ 


Dealer 


Franchises Available Yes, send me morc informatio e Solar 
MILK MINDER 


in Some “A Y 
Territories. vere gig S 
Write Address OS i. 
VAN 


for information. City @ _ State. 
1156— 4 


po] BN ed i, odo B 
TOMAHAWK, WISCONSIN 
DIVISION OF U. S. INDUSTRIES, INC 
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WHAT OTHERS 
ARE NOW 
USING 


DAMP-TEX 
IMPROVED ON 
YEARS AGO 






6) J ‘ 
Paint experts know why Damp-Tex costs less per paint- Q 
ing. They know that 15 years of field development in 
over 10,000 plants has made Damp-Tex America’s out- 
standing wet surface enamel for economy and satis- 
faction. Here are some of the many advantages of the 
Damp-Tex system: (1) skillful analysis of your problem; 
2) proper recommendations for surface preparation; 
(3) one coat coverage; (4) overnight drying; (5) freedom 
from flavor tainting odor; (6) elimination of rot, rust, 
bacteria and fungus; (7) an assortment of popular colors 
and non-yellowing white; (8) freedom from chalking, 
peeling, sagging, and softening; (9) resistance to alkali 


and acids; (10) pre-treatment against fungus. 


For an Analysis of your Paint Problem, Phone or Wire 
Steelcote 


3 to 75% of the 


hardness of glass. It never Wie 
brittle. Super resistant to hot © 


4 . Its fats, 

kali, acids, salts, |” 
cold alka arene and boiling 
in your 


Epo-Lux drie 


super heat 
water. To test Epo-Lux 
plant, send for free sample- 









WNQUID PORCELAIN. LiKe 


DAMP-T X For 





Write Dept. E 
In Canada: Steelcote Mfg. Co. of Canada, Ltd., Rodney, Ontario 
THE CREAMERY PACKAGE MFG. CO., 1243 W. Washington Blvd., Chicago 
National Dist. of Damp-Tex Products to the Dairy Industry 
Canadian Office: 267 King St., W., Toronto 2, Ontario 
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RISE OF BULK TANKS FACTOR IN 
JOHN WOOD, HAVERLY ELECTRIC MERGER 


Describing bulk farm tanks as “one of the mos 
revolutionary developments in the dairy business. sing 
the turn of century” and pointing to expanded opera. 
tions as a result of the move, C. U. Haverly has announced 
the merger of Haverly Electric Company with the Johy 
Wood Company. Bulk tanks and farm milk coolers ar 





A semi-direct expansion system is used in the Haverly Bulk 
Tank. Picture shows a Haverly installation on the farm of 
Lloyd Hubbard, Gorham, New York. 


principal products of the Haverly Company. The John 
Wood produces a wide range of products including milk 
cans and wire bottle crates. 

George W. Schelling, assistant to John Wood of the 
John Wood Company, has been named vice-president and 
general manager of the company’s new expansion _pro- 
gram. Mr. Haverly and his son will continue as integral 
parts of the Haverly management. 

Anticipating an increasing volume of business as the 
bulk tank keeps on rolling, Mr. Haverly said, “As part of 
the John Wood Company, we expect to institute shortly 
an expansion program that will enable us to more than 
double our production.” 


known as Haverly 


Equipment Division, John Wood Company. 


The Haverly Company will be 








We’re on winter feed, the combine broke, the well ran dry, the 
wife had twins. So, as | pass among you today | will appreciate, 
if you can possibly spare it, an extra generous contribution. 
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COMING EVENTS 


Milk Plant Fieldmen and Sanitarians Conference—\Vill be 
held November 20 to 21 at North Carolina College of 
Agriculture and Engineering, Raleigh, North Carolina. 

The American Society of Refrigerating Engineers—Semi- 
Annual Meeting will be held November 25 to 28 at 
the Hotel Statler, Boston, Massachusetts. 

The American Society of Mechanical Engineers— Annual 
Meeting to be held November 25 to 30 at the Nether- 
land Plaza Hotel, Cincinnati, Ohio. 

American Milk Association— Meeting on Special Personnel 
(supervision) to be held November 29 to 30 at the 
Hotel Biltmore, New York. 

National Refrigeration Sales Association—Loard of Direc 
tors and Annual Meetings to be held December 2 to 4 
at the Hotel Mark Hopkins, San Francisco, California. 

National Milk Producers Federation--Annual Convention 
to be held December 2 to 6 at Miami Beach, Florida. 

Greater Pittsburgh Dairy Industry Association— Monthly 
Meeting to be held December 6 at the Penn-Sheraton 
Hotel, Pittsburgh, Pennsylvania. 

American Society of Agricultural Engineers —-Winter Meet- 
ing to be held December 9 to 12 at the Edgewater 
Beach Hotel, Chicago, Illinois. 

3-A Sanitary Standards Committees—Semi-Annual Meeting 
to be held December 10 to 13 at the lms Hotel, Excel- 
sior Springs, Missouri. 

National Wholesale Frozen Food Distributors Association 
—Convention and Exposition to be held January 6 to 
10 at the Fontainbleau Hotel, Miami Beach, Florida. 

Arizona Dairy Industry Conference--Sixth Annual Meet- 
ing will be held January 9 to 10 at the University of 
\rizona, Tucson, Arizona 

Pennsylvania Farm Show—Annual, to be held January 14 
to 18 at the Farm Show Building, Harrisburg, Penn- 
sylvania. 

Alabama Dairy Products Association—25th Annual Con- 
vention to be held January 16 to 18 at the Thomas 
Jefferson Hotel, Birmingham, Alabama. 

North Carolina Dairy Products Association—23rd Annual 
Convention to be held January 16 to 18 at the Carolina 
Hotel, Pinehurst, North Carolina 

Dairy Farmers’ Seminar—W ill be held January 23 to 24 at 
the University of Massachusetts, Amherst, Massa- 
chusetts. 

American Dairy Association of North Carolina—Annual 
Meeting will be held January 25 at Greensboro, North 
Carolina. 

National Dairy Council -Annual Meeting to be held Janu- 
ary 28 to 30 at the Hotel Fontenelle, Omaha, Nebraska. 








SHORT COURSES 


The Fourth Annual Dairy Manufacturing Short Course 
Will be held November 27 to 29 at the University of 
Kentucky, Lexington, Kentucky. 

Dairy Manufacturing Short Courses (Ice Cream Course 
for Dairy Equipment and Supply) — Will be held 
December 3 to 8 at the Pennsylvania State Univer- 
sity, University Park, Pennsylvania. 

Dairy Manufacturing Short Courses (Testing Milk, Cream, 
and Dairy Products)—W ill be held January 7 to 12 at 
the Pennsylvania State University, University Park, 
Pennsylvania. 

Ice Cream Short Course—Will be held January 7 to 18 at 
Ohio State University, Columbus, Ohio. 

Dairy Manufacturer’s Short Course (Market Milk)—Will 
be held January 9 to 20 at Michigan State University, 
Columbus, Ohio. 
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More Dollars 
Per Route 


with taste-tempting, eye-pleasing 
cottage cheese made with 


Verley Cottage Cheese Coagulator 


Customers repeat, when they 
\ can count on getting cottage 
cheese that’s just the way they 
like it — every time. 
/ \ That’s the kind you give 
them, when you use Verley 
Cottage Cheese Coagulator. 


It’s a dependable agent that 
assures uniform, solid sets un- 
der all conditions . . . soft, 


sweet curds...better flavor... 
~Verley— better keeping qualities...and 
corr a greater yield! 
144 Use Verley Cottage Cheese 
meee <a Coagulator as part of your 
oe regular procedure — hundreds 
of successful operators do. Or- 
der from your Creamery Pack- 
age Mfg. Co. representative. 














Available in pints, quarts, 
half-gallons, and gallons. 


Do you have these 
fact-filled bulletins? 


If not, write for free copies 











1. Directions for best results in making sweet, mild-flavored cot- 
tage cheese. Includes prices on Verley Cottage Cheese Coagulator. 
2. Bulletin on how to use Verley Neutralizer to effectively kill 
stubborn off-flavors. Includes prices. 

3. Bulletin on how to use Verley SDC, a concentrated distillate 
from starter. Includes prices. 


VERLEY PRODUCTS DIVISION, Albert Verliey & Company 
1375 EAST LINDEN AVENUE ° LINDEN, NEW JERSEY 
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Model No 756 1 7 
¢ 


CAN BE LEASED 
OR PURCHASED 
FOR AS LITTLE 
AS $1.50 A 
TON! 


Pay As 


You Save! 


wire — call. 





EVEN MORE ICE 
at STILL LOWER COSTS 


with the NEW KENT 
WATER CHILLER 


15% INCREASED EFFICIENCY 


The WATER CHILLER 


is built on the outer 


wall of the machine 


increasing efficiency 


and allowing more 


ice output from each 


unit. 








With KENT ICE CHIP 
MAKERS you have NINE 
models to choose from: 


Model 
No. 


156 
256 
356 
456 
556 
656 
756 
856 
956 


Size Base 
Based on Retail 
24 Hours Price 

l’2to 2 tons $ 2,250 
a; nes * 3,950 
a. er 4,950 
wa? * 6,250 
10 to 14 “” 8,250 
16 to 20 ” 10,500 
20 to 25 “” 12,500 
30 t0 35 ” 13,500 
40 to 48 “” 16,995 








e+ Equipment designed for SERVICE... 
j 








Colder, Drier Ice Chips 
Completely Plated Against Rust 

No Caking; Ice Stores Dry 

No Turning Refrigerant Seals 

Lower Operating and Maintenance Cost 
Nationwide Installation and Service 


> Recto 


For further information about how the Kent 
Ice Maker can save you money — write — 


2244 So. Michigan Ave. 
CHICAGO 16, ILLINOIS 


Telephone 
DAnube 6-6434 
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DAIRY INDUSTRY GETS RADIOACTIVE 


Radioactivity, both good and bad, is showing up 
in the dairy industry. From West Germany comes a story 
of high radioactivity in cows’ milk caused by atomic 
weapons. The Radiological Institute of Freiburg Uni- 
versity said that the level of radioactivity detected in 
some grainfields and pastures during July and August 
reached a level that, if maintained, would be dangerous 
to human beings. 


High ground was especially susceptible to radio- 
activity. Tests showed 10 times as much radioactive 
materials in the hills as in the valleys. Cows pastured on 





Edmund Masurovsky, a graduate student at Cornell University, 





stands g the equip t he uses in his studies of bacteria 
“tagged” with radioactive phosphorus. The use of this technique 
gives Mr. Masurovsky a highly sensitive and accurate means 
of testing cleanability of materials that come in contact with milk. 


the high ground near the Black Forest produced milk 
that was about five times as radioactive as milk from 
cows that were grazing on the plain. Source of the radio- 
active material was not named but presumably it was the 
result of Russian explosions in Siberia. 


Radioactive material are being put to positive use 
in promising studies conducted at Cornell. Discussing 
his work with radio isotopes, Edmund B. Masurovsky, a 
graduate student at Cornell’s New York State College of 
Agriculture, at a joint meeting in Syracuse told sanitarians 
and industry representatives that the isotopes offer a 
highly sensitive and accurate means of testing cleanability 
of the materials that come in contact with milk. 

Bacteria “tagged” with radioactive phosphorus were 
used as the contaminating organisms and were traced 
on the surface of the various materials. Both the relative 
concentration and distribution of the radioactive bacteria 
were determined in the experiments. 

A wide range of materials having a variety of surface 
finishes were tested. 


SOCIETY OF CPA’S APPOINTS DARCEY 
CHIEF OF DAIRY ACCOUNTING COMMITTEE 

The appointment of Edward M. Darcey as Chair- 
man of the Committee on Dairy Industry Accounting of 
the New York State Society of Certified Public Account- 
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IVE ants was announced by Arthur B. Foye, president of a a a a 71 
wing up the Society. | | 
S a story This committee, one of 69 active Society commit- Three Good Reasons Why 
atomic | tees, initiates research relating to its particular field, | | 
irg Uni- | assists members in solving specific problems encountered — 
ected in in their practices, maintains a current bibliography of | Kraft Stabilized | 
August useful reference works in the office of the Society, and | 
angerous arranges technical meetings on timely matters. | 
The following Certified Public Accountants have | Chocolate Flavored Powder 
- 
0 radio- been appointed to the committee: Wilbur S. Duncan, u | 
dioactive | Mark I. Fleischer, Ira Goldstein of Tarrytown, Vitaly M. | 
tured on Gottlieb, Edwin Heft, and Morris Sherman. bd h t h ] 
is your best buy! 
PRIVATE FIRMS, TRADE ASSOCIATIONS i i a 
MAKE SCHOLARSHIP AWARDS ie we 
~s 
HE SCHOLARSHIP BUSINESS is booming in the ad at 
dairy industry. The Milk Industry Foundation and — 
the Southern Illinois Dairy Technology Society have a 
both announced winners of awards while The Dellwood \ 1. A finer, more dependable powder— 
Dairy Company of Yonkers, New York, advises that the Kraft Stabiiiesd Checelate-Mavered 
firm has established a scholarship at Cornell University. Powder is the perfect base for your 
er — | -. chocolate-flavored drink. Kraft powder 
Daniel D. Lee, a senior in dairying at Clemson Col- contains a special vegetable stabilizer 
lege in Clemson, South Carolina, won the Region 2 Agri- that is designed to prevent “settling 


out”. Kraft can supply a chocolate powder that 
gives to the finished drink the viscosity or body 
that you prefer. Kraft powder is economical to 
use. The cost is amazingly low, and ease in han- 
dling saves time and money. Kraft Stabilized 








iv 
ae Chocolate-Flavored Powder never fails to produce 
chnique a fast-selling drink that builds repeat business. 
means 
th milk. 2 i — 
@ Sales promotion and merchandising 
ed milk help—The best chocolate powder and the 
Ik from best promotions and merchandising aids 
in the business add up to increased 
e radio- chocolate drink profits for you. Your 
was the Kraft Salesman will be happy to show you how 
you can increase your chocolate drink sales and 
promote your dairy name by utilizing Kraft’s 
ive use extremely successful promotions and merchan- 


scussing dising aids. 


























sky, a 
llege of Robert Wolfe, left, Southern Illinois University freshman from ate Technical service and counsel— 
Sinstens DeSoto, receives the first installment of a $600 Southern Illinois Kraft’s trained field technicians will 
Dairy Technology Society scholarship from Roger Taylor, Olney, ion wan endioenet anietemen alth 
offer a Society president. Looking on are P. H. Tracy, head of dairy BI a late-fl P d drink bl : 
nability technology at the University of Illinois, and Howard H. Olson, FOUS CROCUIATS-SAVECCS GFINE Prowsems. 
SIU dairy specialist. Phone or write your nearest Kraft 
branch or Kraft Division headquarters, or send 
Is were cultural Leadership Award given by the Milk Industry in coupon below. 
traced Foundation. The award is one of six offered by the Foun- Kraft Foods Company 
relative dation. He will receive an all-expenses-paid trip to the pudine Chaieeuine 
pacteria Dairy Industries Exposition and a cash prize of $100. New York, N.Y. Atlanta, Ga. Chicago, Il. 
In Illinois, Robert Wolfe, a freshman at Southern Garland, Tex. Green Bay, Wis. San Francisco, Calif. 
surface Illinois University was named the winner of the South- | — ~] 
ern Illinois Dairy Tech Society's $600 scholarship. The KRAFT FOODS COMPANY, Industrial Department, A-11 
scholarship is made available to a promising young man 500 Peshtigo Court, Chicago, Illinois | 
who intends to become a dairy technologist. The grant Gentlemen: Please have a Kraft technician contact us regarding | 
will be distributed over a four-year period. | stabilized chocolate-flavored powder. 
“EY Private industry as well as associations are embark- | NAME wake | 
it holarship projects. An award known as the 4 wor 
AITTEE ig on scholarship projects. An award known as the COMPANY a W | 
A. H. Reubenfield Memorial Scholarship, to be awarded | \ a 
Chair- . are ADDRESS 
' each year to the best qualified junior, has been estab- » ” in | 
ting ; lished at the New York State College of Agriculture at | aatht Oy » te | 
sptanccaail Cornell by The Dellwood Dairy Company. hes cee cme ce eum —_——_— — 
teview November, 1956 > 107 
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The long-lasting film of-- 


ORANGE SOLID OIL 


--is famous for 
protecting machinery 


Lasts two to four times as long as ordinary greases. 


Saves bearings, material, power, time...and...labor. 


Keeps production--UP! Maintenance repairs--DOWN! 


Like the tough protective hide of the alligator--the long- 
lasting, super lubricating film provided by Orange Solid Oil 
is famous for protecting machinery. Not only does it do a 
more efficient lubricating job--but it stays on the job four 
times longer. That's why it is used and recommended by the 
largest manufacturers of dairy, creamery, ice cream, and 
cheese machinery and equipment. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups. 


For positive lubrication protection--use Orange Solid Oil. It 
will help you minimize production shut-downs...reduce main- 
tenance costs...and...keep your output high. 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 4 oz. tubes...and...1, 10, 25, 
100, 225, and 375 pound containers. Quick 
delivery from your local dis- 
If he can't fill your order-- 
phone, wire, or write for name and 
address of your nearest source of supply. 


tributor. 





i For additional protection use special purpose-- 
ORANGE HOMOGENIZER OIL NO. 50 | 

| 

| 








amMous 


sbrichats | Fiver 
Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, 
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NEBRASKA FARM GIRL IS AMERICAN 
DAIRY PRINCESS 
20-year-old Nebraska dairy 


1957 Dairy Princess 
International Dairy Show in Chicago, Sunday 


Shari 


was named the 


Lewis, 
American 


, October 7 





Shari Lewis, lovely young lady from Nebraska, who has 


been chosen as the American Dairy Princess for 1957. 
She will reign as the representative of the American Dairy 
Association and the nation’s dairy 


next year. 


industry through the 

Miss Lewis, daughter of Mr. and Mrs. John S. Lewis 
of Daykin, 
Nebraska. Her family operates a 360-acre farm with 40 
head of Holstein cows being milked daily. 


Nebraska, is a junior in the University of 


Miss Norma Sue 
Leroy M. Davis, 


Miss Lewis is 
of Mr. and Mrs. 
Oklahoma. 


The alternate to 
Davis, 20, daughter 
Route One, Miami, 


The American Dairy Association 
Dairy Princess contest. The winner receives from the 
association a $1,000 cash scholarship, a complete ward- 
robe for her year of travel and an unusual symbol of 
office, a gilded cowbell. 


is sponsor of the 


The new princess is five feet, six inches tall, weighs 
122 pounds, has brown hair and brown eyes. She was 
third runner-up in the Miss United States of America 
contest in connection with the selection of Miss Universe 
this past summer. 


She knows the dairy business, including how to milk 
a cow the modern way with a milking machine and also 
by hand for contest and show purposes. She was active 
in 4-H Club work for four years, winning grand cham- 
pion honors and blue ribbons at county and district fairs 
with her calf and heifer projects. She has handled cat- 
tle for many of her years on the farm. She has also been 
active in sewing and cooking -projects in 4-H. 


American Milk Review 
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“AN | VERMONT BELTS OUT 15% GAIN IN MILK 


CONSUMPTION OVER TWO-YEAR PERIOD 
farm girl If Vermont milk-consumption figures are as_ sub- 
‘sat the stantial as her mountains the Green Mountain State has 
\ctober 7 racked up one of the most phenomenal gains in milk 


consumption on the books. According to the Vermont 








Dairy Commission, sales of milk and cream in Vermont 
for the year ending May 31, 1956, increased 5.4% over 
the previous year. A 9.6% gain in the preceding 12-month 
period pushes the total gain for the two-year period to 
a startling 15%. 

The most remarkable feature of this gain is the fact 
that Vermont is not participating in the population boom. 
Consequently all of the increase must represent a per 
capita gain. Either Vermonters, long-famed for the pro- 
duction of good milk, have suddenly discovered the 
virtues of their product or somebody got their milk- 
production figures mixed up with the national debt. 


There is no question concerning promotional activi- 
ties in Vermont. The Dairy Commission, Dairy Council 
of Vermont, Vermont Department of Education, Ameri- 
can Dairy Association of Vermont, producers, and dis- 
tributors have all been actively pushing milk. But a 15% 
increase in per capita consumption—brother, about this 





we must hear more. 


U 
INDUSTRY MEN ACTIVE IN FUND Meet Tomorrow's needs Today 


o ha RAISING DRIVES with 


John C. Naylor, executive vice-president of Pet Milk 


s Dein Products Company, is chairman of the Dairy Division of UNITED CAS ES 
- the the National Fund for Medical Education. The National 

Fund is seeking $10,000,000 from the country’s business 
and industry for the nation’s 82 medical schools. 





. The United Dairy Case above will carry half 
>. Lewis 


The Fund is in the news through an appropriation gallon, quart, pint, or half pint paper cartons. 
rsity of from the Ford Foundation. Mr. Naylor says, “For every Regardless of the change in daily demand, one 
with 40 dollar of unrestricted receipts received this year up to size case is all that is needed. 

last year’s total, the Ford Foundation will contribute 
—s 70 cents. Everything above that will be matched dol- More important, this case is designed for auto- 
Davis, lar for dollar.” matic mechanical handling on fillers and stackers 
The National Fund for Medical Education was and will not be obsolete if new equipment of this 
of the formed under the leadership of President Dwight D. type is installed in your dairy. 
st Eisenhower, then president of Columbia University; former 
gee President Herbert Hoover, who is honorary chairman of There are other advantages too, such as faster cool- 
ad a the Fund’s Board of Trustees; Dr. James B. Conant, for- ing, better sanitation, longer life and lower case 
mer president of Harvard University, now U. S. Ambas- cost. 
sador to West Germany, and other educators, university 
weighs presidents and business leaders who recognized the dan- Plan ahead with United, originators of the welded 
he was gers to national welfare in the medical school crisis. wire dairy case and leading suppliers for over a 
\merica S. Sloan Colt, Chairman of the Board, Bankers Trust quarter of a century. A United man can give you 
Iniverse Company, New York City, is president of the Fund. sound money saving advice on all case require- 
In the brief period since its organization, the Fund ments. 
to milk has distributed more than $9,500,000, approximately half 
ad les of which came from industry and half from the medi- 





- active cal profession. 


UNITED STEEL AND WIRE CO. 





cham- In New York Grover C. Guernsey, Treasurer, Dairy- 
ct fairs men’s League Cooperative Association, Inc., has assumed 
ed cat- the chairmanship of the Dairy Products Division of the 
o been dlst Annual Fund Drive of Travelers Aid Society of 137 FONDA AVENUE BATTLE CREEK, MICH. 





New York. 


Branch Plant: Wilkes-Barre, Pa. 
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CLASSIFIED ADVERTISING INFORMATION _NOTE: Names and addresses of adver. | J ine 
tisers using blind addresses cannot be . 
To ensure appearance of your ad in a given issue, copy should be in our hands by the furnished direct from this office. Write to steel ¢ 
15th of the previous month (for instance, copy in October 15th for November issue). Box Number (as indicated), care of Doub] 
HELP OR POSITION WANTED American ae om 32” x 
; *k 
mtg tommy “= a } ll — = The publisher disclaims any responsibil- el 
° . ; 9 ‘ ity for the reliability of parties advertising sap 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES) OR WANTED TO BUY, ETC. in our Wants and For Sales Department, or sulates 
Lightface, per word $ .10 Boldface, per word $ .15 for the truthfulness of statements made in dia. ' 
Minimum Charge 2.00 Minimum Charge 3.00 such advertisements. In answering such Model 
BOX NO., DOMESTIC (additional).....$ 50 BOX NO., FOREIGN (additional)... $1.00 | 00% ask for references if parties are un- IZER 
nown personally, before sending money. 
(In counting the ber of words, please remember to include the address. This applies Our readers are requested to assist us um p 
also to box numbers.) in keeping unreliable parties from adver- tanks. 
DEADLINE—20th of the month preceding publication. PUBLISHED first of the month. tising by reporting suspicious dealings. MEN 
No classified advertising will be accepted to run with borders or special spacing. All We reserve the right to refuse to accept 6th S 
such advertisements are considered “Display” advertising and will be billed at regu- advertisements which we believe are detri- * 
lar display advertising rates. (Rates and mechanical requirements on request.) mental to the dairy industries. siege 
FO 
PAS’ 
. = 
EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE hy 
FOR SALE: Two—42” x 90” FOR SALE: C-B vacuum FILLER, Dacro pt., Embossed bottles. 1—30 lbs. 1 
Double Roll Dryers located in West; Model GV-20, complete with new “K” foot bottle CONVEYOR. Write to and ( 
two—42” x 100% Double Roll Dryers series filling valves, vacuum blower, UNION DAIRY FARMS, 126 East ERS 
located in Midwest; 3,600 gal. S.S. spare motor, 48 mm plug cappers. Douglas Street, Freeport, Illinois. WAS 
Truck Tank with International tractor; 4% pts. through square and rectang- 11-M-56 Burrs 
3,200 gal. S.S. and 2,700 gal. S.S. de- ular % gallons. Top speeds 115 Bottl 
mounted Truck TANKS; 500 gal. S.S. % pts. 100 qts., 40 rectangular ™% Paper FILLER, reco Model LI FIL] 
Holding TANK; 2,250 gal. Grade B gals. Replaced with larger machine. 20, 20 quarts per minute, in good con- Ib. I 
Holding TANK; 700 gal. S.S. HOT- Good condition. Repainted. ALSO: dition. $1,500.00. Write to: OAKES nier 
WELLS; 9,000 Ibs./hr. and 22,000 24 inch S.S. rotary accumulating table & BURGER COMPANY, Cattarau- 24—I 
Ibs./hr. H.T.S.T. Plate PASTEUR- for C-B Model “600” bottle CON- gus, New York. 11-M-56 gallo 
IZERS; C-B superplate Model SA, VEYOR, complete with drive motor F — 
32 S.S. plates 2 sections; C-B super- and 23 ft. S.S. 34%” Rex chain, plus i a ae vo 3 
plate Model 32C, 38 S.S. plates 2 sec- two adjustable 90° wheel turns. Write vinta — N CAPPER _ Ber oon Rota 
tions; C-B superplate Model 32C, 30 to: COVALT DAIRY COMPANY, Verw th fe “s > comet. SINK on ball C.P. 
S.S. plates 2 sections; 36” and 48” Muncie, Indiana. 11-M-56 vat 6 fe 1” pans: Ry PIPE th Can 
Mojonnier $.S. Vacuum PANS; 72” : wr —— eS eee Se Pack 
; J CS Vac a Pg en le FOR SALE: 1—Continental quart quantity of fittings, S.S. 2 Vane CHL 
Rogers 5.5. Vacuum PAN; Buflovak  ottie WASHER, 6 wide, with chlor. CHURNS, 1,400 Ibs. of butter each. “ge 
2 effect S.S. EVAPORATOR size 8.5 “ee ser etal & all con, ae Vrite ” DAIRY ENGI. m 4 
‘ on: 6 CH 2 wane COG inator. 1. ~ontinental 4% gallon bot Excellent. N rite to: DAIR “NGI PAN 
complete, 14 Se tle WASHER, 6 wide, with chlor- NEERING SERVICE, Pikesville 8, r 
Homo. Write to: BEST EQUIP- “tale 1% Wetee Gomer ‘teatiie ee 11-M-s¢ Tuc 
MENT COMPANY, 617 Davis Street, Pt rp 7 nek eee pottic §=—- Maryland. | ie 
eis oe . , FILLER, 67 per minute, for 38 mm OF 
Evanston, Illinois. DAvis 8-0926. te ) Steriline SOh 
11-M-56 _ Dacro. 1-200 gallon round Steriline FOR SALE: RECEIVING ROOM ing 
PASTEURIZER. 2—90 degree grav- BQUIPMENT-—8 Can Straight-Away desi 
FOR SALE: 4,300 gallon Heil plas- ity CONVEYORS for milk cans. 1— Creamery Package Can WASHER, Is”- 
tic Milk TANKER, new Nov. 15, Toledo weigh room SCALE. 1—700 500 Ib. Weigh CAN, 750 lb. Drop LE! 
1955. Stainless steel inside, manhole pound stainless steel Weigh TANK. TANK. both stainless steel. 500 Ib. CO] 
and ladder. Red plastic skirting with 400—6—'% gallon, oblong wood CAS- Fairbanks Morse SCALE with Print- New 
white plastic outer jacket. Homan Air ES. 400—12—quart, square wood CAS- O-Matic. 80 feet Cherry-Burrell High- 
Ride Tandem brake 1612” x 6”. 1000 ES. 50—20 -pint square wood CASES. Flex can CONVEYOR with four 90 Fi 
x 20 tires with very low mileage. This 300 % pt., 30 bottle square wire CAS- d om all i enh esusite FIL 
tank new today costs $15,413 exclud- ES. 2,500 oblong, 38 mm Dacro, % —— Se, = & P Cin plet 
ing State Tax. Tank can be seen in gallon Embossed bottles. 1,200 square condition. Lot can be seen in Cin- ican 
Cincinnati, Ohio by contacting R. E. 38 mm Dacro, quart Embossed bottles. cinnati, Ohio by contacting R. E. pric 
LINDNER at MElrose 1-3385. 2,000 square, 38 mm Dacro, % pt. Em- LINDNER at MElrose 1-3385. IES 
11-M-56 bossed bottles. 500 square, 38 mm 11-M-56 jh 
atc 
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This customized Butter 
Wrapper is a flavor 
saver, moisture saver 
and money saver— 
proven in steady use on 
Automatic Wrapping 
machines — plain or or 
printed — just call, write 
or wire for further infor- 
mation on PLIA-SHEEN. 


— tre PEAK » BUTTER WRAPPERS 
yA | MM ER 


PAPER PRODUCTS 


INDIANA e MElrose 


T t 


6-23332 Post Office Box 87 





COUPLE QUART CARTONS 
into easy-to-carry half gallons! Plas- 
tic TWO-TOTERS snap on quick, hold 
tight and remove easily from Canco 


Pure-pak cartons. 


Y__—— 





-FOR LESS THAN 
A PENNY! 


Re-usable! 








For free sample and price list write to: 


MAYFAIR 


PRODUCTS 


Torrance California 


American Milk Review 
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EQUIPMENT FOR SALE 


FOR SALE: York 12% x 14% 
Ammonia COMPRESSOR with steam 
engine; Bufloak No. 6.5-29D stainless 
steel double effect EVAPORATOR; 
Double Drum DRYERS: 42” x 100”, 
32” x 52”, 24” x 36”: Stainless steel 
truck TANK: 359 Can Fruehauf with 
tractor; Storage TANKS: 120 can in- 
sulated, 329 can insulated. Rogers 6’ 
dia. Vacuum PAN. C.B FILLER 
Model 6-18; Stainless Steel VISCOL- 
IZER 200 GPM. WE NEED: Vacu- 
um pans, double drum dryers, milk 
tanks. Write to: PERRY EQUIP- 
MENT CORPORATION, 1409 N. 
6th Street, Philadelphia 22, Pennsyl- 
vania. 11-M-56 

FOR SALE—100 to 400 gallon S. S. 
PASTEURIZERS; 250 and 300 gallon 
S. S. TANKS; Mojonnier S. S. Cab- 
inet COOLER, capacity about 6,000 
lbs. raw milk; 4 Wide Cherry-Burrell 
and Creamery Package Bottle WASH- 
ERS; Girton Model 50S Empty Case 
WASHER; 6, 7 and 10 Valve Cherry- 
Burrell FILLERS for 38 mm. Dacro 
Bottles; GV-20 Cherry-Burrell Vacuum 
FILLER; 4,000 Ib., 6,000 Ib., and 12,000 
lb. De Laval CLARIFIERS; Mojon- 
ner Tubular Heat EXCHANGER, 
24-1” x 10’ S. S. tubes; 125 to 1,200 
gallon HOMOGENIZERS or VIS- 
COLIZERS; S. S. Weigh CAN about 
38” x 74” x 11” deep; Oakes & Burger 
Rotary Can WASHERS; 2% and 6 
C.P.M.; Rice & Adams Rotating Brush 
Can WASHER; 800 gallon Creamery 
Package Coil VAT; Size No. 80 Vane 
CHURN, capacity 246 lbs. butter; 3 
ft. and 5 ft. Rogers S. S. Vacuum 
PANS; 3,200 gallon Stainless Steel 
[ruck TANK; 4 x 4 and 5 x 5 Self- 
Contained Ammonia COMPRES- 
SORS; Baltimore Aircoil Water Cool- 
ing Tower Model 30 UT. Many other 
desirable items “Reconditioned” or “As 
Is’—send us your inquiries. Write to: 
LESTER KEHOE MACHINERY 
CORPORATION, 1 East 42nd Street, 
New York 17, New York. 11-M-56 


FOR SALE: 334 American Can 
FILLER with 3 set of valves, com- 
pletely overhauled April 1956 by Amer- 
ican Can mechanics. Reasonably 
priced. Write to: RAINIER’S DAIR- 
IES, Bridgeton, New Jersey. 11-M-56 


EQUIPMENT FOR SALE 


FOR SALE: Approximately 300 wire 
CASES to hold 12 square Cream Top 
bottles. Excellent $1.35 
each, f.o.b. Lake Geneva, Wisconsin. 
Write to: STUART W. JOHNSON & 
COMPANY, 611 Main Street, Lake 
Geneva, Wisconsin. 11-M-56 


BOILERS-HIGH PRESSURE. We 
carry a large selection of ASME Na- 
tional Board high pressure boilers, 
gas, oil and coal fired, ranging from 
10 to 1,000 h.p. Each guaranteed in 
excellent condition. Sale sheet and 
complete data sent upon request. Write 
to: WABASH POWER EQUIP- 
MENT COMPANY, 31 East Con- 
gress, Chicago 5, Illinois. 11-M-56 


FOR BUTTER PATTIES—Waxed 
U-Boards, 6” x 1514”, 16 point double 
white, $9.00 per thousands or 514%” x 
634”, $3.00 per thousand. Samples 
cheerfully sent upon request. Write 
to: BORAX PAPER PRODUCTS 
COMPANY, 350 East 182nd Street, 
Bronx 57, N. Y. 11-M-56 


condition. 


New low prices on plunger seals for 
C.P. and M.G. HOMOGEN- 
Send for trial offer. 


your 

IZER. 

style and capacity of homogenizer. 

Write to: STUART W. JOHNSON 

& COMPANY, 611 Main Street, Lake 

Geneva, Wisconsin. 11-M-56 
> 


FOR SALE: 1—3,000 gallon, 2 com- 
partment, single axle stainless steel 
milk TRAILER. 1—4,250 gallon, 1 
compartment stainless steel tandem 
TRAILER. 1—5,000 gallon, 1 com- 
partment stainless steel tandem Trailer. 
Other tanks available. Write to: 
BRUCE E. HACKETT COMPANY, 
1400 Kansas Avenue, Kansas City, 
Kansas. MAyfair 1-2363. 11-M-56 


FOR SALE: One 100 gallon Cheese 
VAT, stainless steel cover. One 200 
gallon Cheese VAT, stainless steel 
cover. One Right-Way Triumph SEP- 
ARATOR capable of 7,500 gallons of 
milk per hour, or 1,100 gallons of 
Whey per hour. Write to: 
SCHIERER’S DAIRY, Metamora, 
Illinois. 11-M-56 


Advise 





EQUIPMENT FOR SALE 


Model 125 CGD, 200 CGD and 500 
CGD Manton-Gaulin HOMOGENIZ- 
ERS. Rebuilt and in Excellent Con- 
dition Guaranteed. Write to: OHIO 
CREAMERY SUPPLY COMPANY, 
701 Woodland Avenue, Cleveland 15, 
Ohio. 11-M-56 

FOR SALE: SEPARATOR De 
Laval No. 173 S. S. Discs. 7M Ibs 
CLARIFIER—De Laval No. 188 S. $ 
Discs. 20M lbs. C. P. PASTEURIZ 
ING VAT—200 gallon S. S. wide 
paddle. Can WASHER—6-8 Rice & 
\dams. SCALE—500 lb. Toledo. 
Damrow Weigh TANK-—S. 5S. Strain- 
ers and cover. Damrow Drop TANK 
S. S. Hreco—Model MT-1 Pure-Pak 
FILLER and SEALER for ‘2 gallons 
only. Equipment is in good condition 
being used at present. Can be seen at 


any time. Write to: THE ISALY 
DAIRY COMPANY, 365 E. Cente 
Street, Marion, Ohio. 11-M-56 


FOR SALE: Used Wire CASES 
for 12 tall square quarts, 30 round 
\% pints, 12 round quarts, $1.35 each, 
for 6 oblong % gallons, $2.00 each, 
f.o.b. shipping point. Write to: STU- 
ART W. JOHNSON & COMPANY, 
611 Main Street, Lake Geneva, Wis 
consin. 11-M-56 


FOR SALE: 1 Ken-Kay vending 
MACHINE, double unit, 14 months 
old, excellent condition $2,400.00. Write 
to: DICK WELP, 80 Southern 
Avenue, Dubuque, Lowa. 11-M-56 


FOR SALE: Now—convert gallon 
jugs to easy to handle milk pitchers 
with new reusable handle. Samples 
and prices sent on request. Write to: 
STUART W. JOHNSON & COM- 
PANY, 611 Main Street, Lake Geneva, 
Wisconsin. 11-M-56 


Moving our warehouse facilities 
necessitates our offering 460 wooden 
quart CASES for 12 square quarts and 
2,700 %-pint CASES for 20 squat 
%-pints at a very reduced price. All 
cases. $.70 each. Write for samples. 
STUART W. JOHNSON & COM 
PANY, 611 Main Street, Lake Geneva, 
Wisconsin. 11-M-56 




















USED EQUIPMENT 
FOR SALE? 


Get fast action with a Classified Ad 
in “American Milk Review.” See rates 
on page 000. 


AMERICAN MILK REVIEW 
92 Warren Street, New York 7, N. Y. 
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Write — 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER 


FOR SALE...or 
FOR LEASE $1.25 per day 


Increase retail route sales...save 
on delivery costs...reduce num- 
ber of deliveries...keep milk in 
better condition through better 
refrigeration. Install branch sta- 
tions in strategic locations by using 
these fully automatic, self-defrost- 
ing. portable ICS units. Comes 
fully assembled...ready to use. 
Just plug it in. Stores 300 standard 
cases. Investigate the ICS leasing 
plan...or easy purchase plan. 


WICHITA, KANSAS 
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POSITION WANTED BUSINESS OPPORTUNITIES WANTED 
POSITION WANTED: Manager, ing stock. Farm could carry 500 head. MY CUSTOMERS WANT MILK (( 
Sales Manager, or assistant to owner. Fairly priced at $250,000. One _ half SKIM MILK, CREAM, MILK AND 
Experienced in all phases of the dairy cash, balance long terms or will sell ICE CREAM PLANTS IN NEW 
field. Sales, plant operations, person- processing plant and routes for YORK, NEW JERSEY AND PENN. 
nel, Labor Relations, farm production, $100,000. Write to: Box 1021, Orlando, SYLVANIA. ALL REPLIES 
market orders and costs. Excellent Florida. 11-M-56 STRICTLY CONFIDENTIAL L¢ 
references. Will relocate. Write to: WRITE TO: A. J. SMITH, 322 Fifth | 
30x 100. 11-M-56 Street, Union City, New Jersey as 
11-M-56 Pp 
HELP WANTED EQUIPMENT WANTED — 
Working FOREMAN to supervise “WANTED—Canco FILLER No | __c.. 
dairy plant operations for a modern, 334. Write to: O’NEIL DAIRY surface 
medium size fluid milk plant. Must COMPANY INC Ames. Iowa.” floors. 
have experience in all phases of dairy : ss P 11-M-56 snlinte 
plant operations. Good opportunity. I 
East Central location. Write to WANTED: Wood or Wire CASES or wal 
30x 97. 11-M-56 for square bottles. Write to: Box 98 also. te 
11-M-56 
DAIRY GRADUATES— Expanding eee Sate at crete 
multi-plant dairy foods organization : W AN PED: be ( po sor round as an 
has opportunities in sales, production, oo gallons or gallons. rite ILM per 
industrial engineering, and research for . -M-90 mom 
qualified graduates in Dairy Tech- WANTED—Used BOILERS, high mortal 
nology or related field. This is a career or low pressure. Also used smoke brick « 


opportunity in a progressive organiza 
tion that emphasizes personnel devel- 














stacks, pumps, motors and other boiler 
room equipment. Send complete in- 








receiv 





opment. Relocation at Company ex formation and prices. Write to: OTTO produ 
pense. All benefits, including profit BIEFELD COMPANY, Watertown, ment: 
sharing. Send detailed resume of ex- Wisconsin. 11-M-56 re 
Spent ere = oe to “It’s a note from the milkman—says he’s : a 
Pegs a ee sees going on a week’s vacation and doesn’t be ap! 
ates FAIRMONT FOODS COM want us to be without milk.” oe Seen of spe 
PANY , General Offices, Omaha 1, TRUCK LETTERING anil NU i 
Nebraska. 11-M-56 — - —— —— TRADEMARK DECALS made for ana , 
WANTED your truck and store advertising. Easy turing 
: to apply, uniform, distinctive, econom- Misso 
BUSINESS OPPORTUNITIES CREAM FOR CHURNING: Any ical for large or small needs. Write to 
quantities, including tankers, top cash TLIEWC : yANTY 77 ~ C 
, ; saa RAEN . . : MATHEWS COMPANY, 827 So 
FOR SALE: CREAMERY. Price prices—excellent, rail, truck service ee sa ate : “ie 
: \ = ; = : : : Harvey Avenue, Oak Park, [Illinois 
$6,000.00. Butter and Eggs. Write to Eastern States Atlantic Seaboard 11-M-56 
\KELEY CREAMERY, Akeley, Write or Call—POTOMAC CREAM- —— 
Maine. ERY COMPANY, INC., Hagerstown, ra 
Maryland. 11-M-56 
Well established, completely equip- — - - - GRACE MACHINERY APPOINTS 
ped DAIRY. Centrally located. Sales WANTED — CREAM FOR URIAN | 
approximately one-half million per CHURNING. Top _prices any quan- : : . Te 
year. Owner retiring. Write to: Box tity—year round. Write to: SUNSET George C. Urian has been ap 
101. 11-M-56 se ( a MERY COMPANY, pointed Eastern Sales Manager by 
290 est Arthington, Chicago, Illi- a 2 ae , ; ery 
FOR SALE: Central Florida: Proc Ty 11M -56 Grace Machinery Company, Oakland, pack: 
essing plant, routes and farm, near Calif., manufacturers of cottage cheese by t 
coastal resort area, complete modern xrocessing equipment. Mr. Urian’s J 
dairy operation. Modern, clean, well Please address replies to blind ee 1 mo - Hips k of t so 
planned plant, with excellent equip- advertisements as follows: os association wit . the ‘won oO . Th 
ment —1,250 gallons per day. All Grace organization in this field dur- ) 
phases of operation meeting competi- ee aera . eo wieiiet anil ee one duce 
tion. Established retail and wholesale ins Ge as “seen oi punts ae sizes 
routes. Farm has large modern barn, AMERICAN MILK REVIEW specialized assistance to customers and ; = 
tenant houses, deep wells for irriga jobbers. The Eastern headquarters die 
tion; 300 acres of Florida’s finest farm- 92 Warren Street hte, ts £6 Oem Vie : Road Se 
ing soil—some Citrus land—200 acres New York 7, N. Y. ; —— — _— sai a 
improved pasture—200 head fine milk- Swampscott, Massachusetts. 



































Consistently Accurate! 


1 GARVER 


Milk & Cream Testing Equipment 


=e 


= 


QUALITY WRENCHES 


Complete Stock of 


All Standard 25H 
Sanitary Nut Wrenches 


Made of Hi-Tens Aluminum Alloy 


Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
| racy with this efficient Garver combination. 
} 1, Garver ‘‘Super’’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy. 
2. Garver ‘“‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
—eliminates dangerous, haphazard 
hand twirling 

Write today for catalog. 


THE GARVER MANUFACTURING CO. 
es, a Union City, Indiana, U.S.A. 


Mt so] olaole au k-X3/-1aiulelasltliolaitla-\awicla aeltlm Ol-\aele,-t am 


WRITE FOR QUOTATIONS 


Kenosha Brass & Aluminum Foundry 


Established 1937 


3417 14TH AVENUE KENOSHA, WIS. 


—_ 
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PRODUCT NEWS 


(Continued from Page 95) 


New Acid and Alkali 
Resistant Mastic 

LOOR-NU is a mastic recently 
F developed by Steelcote. It is re- 
ported to resist the acid and 
alkalis, common in dairy plants. The 
mastic can be used to completely re- 
surface existing wood or concrete 
floors. It can be used to patch rutted, 
splintered or damaged areas in floors 
or walls, refrigerators or truck beds, 
also to resurface the interior of con- 
crete or steel tanks. 
as an acid-alkali resistant grout and 


It may be used 


is capable of repairing deteriorated 
mortar joints between acid-proof shale 
brick or tile. According to information 
received from the manufacturer the 
product has adhesion superior to ce- 
ment; tensile strength and resistance 
to abrasion superior to cement. It can 
be applied without heating or the use 
of special tools. Literature on FLOOR- 
NU is available. Steelcote Manufac- 
turing Co., 3418 Gratiot, St. Louis 3, 


Missouri. Patent Pending. 


Aluminum Foil Cups as 
Food Packages 
R ew a ALUMINUM CUPS, a 


new aluminum foil package, has 
been introduced to the food 
packaging and processing industries 
by the 


pany of Indianapolis, Indiana. 


Basca Manufacturing Com- 


The cups are currently being pro- 
duced in four, eight and sixteen ounce 
sizes by Basca. Intermediate sizes will 
be in production soon. 


Seven colors are available, red, gold, 
green, purple, yellow, blue and sil- 


ver. They are attractive as serving 


dishes for foods. 

The cups are being packaged on 
high-speed production lines using the 
automatic filling and capping equip- 


ment. They also can be filled and 


ow i. 





capped by hand or semi-automatic 
processes. 

Ribfoil cups are sealed with a “tow- 
The 


cumference is made smaller, locking 


in” sealing method. bead cir- 
a disc into place on the gasketed cap 
seat. The discs, either clear plastic or 
laminated foil, can be imprinted to 
user specifications. Also available are 
all-aluminum cover caps, matching the 
colors of the cups, that can be im- 
printed in one or two colors. 


Complete information and samples 
of Ribfoil aluminum cups can be ob- 
tained by writing the Basca Manu- 
facturing Company, 2222 North Olney 
Street, Indianapolis, Indiana. 


New Butter Cartons 

WO NEW BUTTER CARTONS 

are making their debut. One, a 
product of the Sutherland Paper 
Company, a four-color proposition, is 


called Dura-Sheen. The Dura-Sheen 
process is said to reduce build-up of 
wax in automatic equipment as well 
as provide a glossy finish on the car- 
ton. The package comes in the regu- 
lar 4% panel style and the five panel 
eastern flat style. 

Something of a departure from tra 
ditional butter cartons is the Sealright 
Company's round plastic-lined con 





tainer. The package shown above is 
printed in yellow and brown. It can 
be reused as refrigerator or frozen 
food containers. 


Blender for Cottage Cheese 


EW EQUIPMENT for blending 
N dressing and curd in process- 

ing cottage and similar types 
of cheese has been developed by the 
Chester-Jensen Company. 

The C-J Blender consists of a stain- 
less steel bowl mounted, together with 
the motor which drives it, on a single, 
large bearing. The motor and bow] 
can be moved in a vertical plane to 
position the bow] for filling, operating 
and dumping. 

To operate, 200 Ibs. of curd are 
dumped into the bowl. Dressing is 
added as instructed. The motor is 
started in order to revolve the bowl 
and is kept running until the curd 
acquires the proper gloss. 
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The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


COMPO-COOLER 


milk plant 


COOLER Sample Bottle Cabinets. 
COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor. 
COMPO-COOLER gives you com- 
plete electric refrigeration. 
lifetime 
There is a COMPO-COOLER in a 
style and 
your particular plant needs. 
Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, Glens Falls 5, N. Y. 





managers 
using COMPO. 


Cabi- 


stainless steel. 


size to fit 





ANOTHER PLUS!... 
DE LAVAL NATION-WIDE SERVICE 


Parts for your De Laval equipment—and service 
if you ever need it—are only a phone call away! 
De Laval’s national dealer network is ready and 
able to serve you promptly and expertly, wher- 
ever you are. 


THE DE LAVAL SEPARATOR CO. 
Poughkeepsie, N. Y. 
427 Randolph St., Chicago 6 
DE LAVAL PACIFIC CO. 
201 E. Millbrae Ave., Millbrae, Calif. 
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